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1 I. Directions for C OOKERY, in Dreſſing Fleſh, Fowl, | | 

1 Fiſh, Herbs, Roots, &c. Seaſoning, making Sauces, Bills of | EY 
\ Fare, Art o Carving, S.. HS 
II. Making all ſorts of Paſtry, and Things made of Meal, 1 


[x * lower, whether bak d, boild, or fried, &c. . 
III. Making of Conſerves, Candies, Preſerves, Conſects, Lo ES | 
zen es, Jellies, Creams, Pickles, ce. 13 


| | IV. The Making all kinds of Potable Liquors, as Ales, Meads, 

- | Metheglin, Engliſh Wines of Cherries, Currans Goosber-- * 

ries, Rasberries, &c. Cyder e al, Uſquebangh. 5 ' 

uv. The wg, all ſorts of Perfumes, Sweet Balls, Ponders, 1 

1 Admirable Waſhes, Beautifying Waters, [Efſences, . Poma- | | | . 

VI. . The Virtues and Uſes of the moſt uſual Herbs and Plants, 1-. "38 
— * Barks, Leaves, Flowers, Fruits, Seeds, uſed in| |* 


vi. 1 Preparations of ſeveral Choice Medicines, phyſi cal, 
and Chirurgical, as Cordial Waters, Spirits, Tinctures, E- 
Iixirs, Syrups \ Pouders Electuaries, Pills, Oils, Ointments; * 
Cerecloths, 81 Emplaſters. Fitted or a Family Uſe, in = E 
moſt Diſeaſes incident to Men, Women, and Chi] 4 
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Ne _ in a Language not unpleaſing to a Learn. 


A * . 2 falboing Wok is e 


to the uſe of V Ladies, Gentle women. 


Lis fitted in a Iwo 2 reſpect, As it re.. 
- Lates to, 1. The Dreſſing of Food or Mears | 
for tonſervation of the Strength of the Bon. 


2. The Preparation of Medicines,” forthe apt 


in both which Caſes, it may be called, and || 
rot un ſitiy, in regard it is in an Alphabetical 4 
- Method, - The Family:Didtionar Ys N 


and ſpeedy reflring of the Health being loft; 


_ Houſhold Companion 
II. But becauſe we here ſeem to inculcate © 
that is is \ Addreſſed to Ladies and Gentle. 


women, we would not be undder ſtood that it is 
fit for none elſe: The Matters here treated of 
are very conciſe, yet plain, and poſſibly delive. 


an, * 


A AE: 


and ſuch other Perſons, whoſe Sta. 4 
tion requires their taking care of the Houſe. 
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more intelligent of 


— 
* 


deſigned. 


Receipts for Cookery that are Extant; and may 


ſerve the moſt delicate Palates, and Luxuri- © 


bene Minds, as a Treaſury or Store: houſe, not 


* 


# wp the Stomach, and provoke the Appetite.” 


I. It contains alſo. Directions for making 
1 Potable Liquors of ſeveral kinds, as Ale of 
various Sorts, Meads, Metheglins, afterthe 
beſt Preſcripts : N ydlers, and Saler Ro val. not 


. inferiour to the moſt. Exalted. Winery Wines 
i of all Sorts, made of Engliſh Fruits, UVigue- 


and may prove as aſefol 1 to the | 
Man kind, as it can poſſe* 
bly be to thoſe for whom it fs more e 


5 Z ply of S ubſtantial and well made Diſbes; but | 
alſo of Picquant and Pleaſant Sauces'to Air 


III. I ſha ſay little to it, in the e foft re- Il 
ſpect though Iam ſatisſiedit contains the beft 


Fl 


2 


| baugh the true Receipt, with Variety'of choice 


Ay andexcellent Cordial Waters: For theſe things 


| } it 75 truly zaluable; and if it were but for 8 


© theſe things alone, is worth the keeping i in 
an Induſtrious Man's Houſe. 


V. But the admirable C ooking of ons: 
, "and A fo te Diſhes, Jurniſbi ing delicious 
| 1 15 Sauces, : 


| zreate 


the n 
Adm 


| Softe 


| which 


the 1 


the 8 
tils, 
Scur 
in t 


| | what 


hum, 
late: 


 toſe 


riet) 


8 A 8 of —— 
* 8 r 4 * - 
** 3 2 8 
* * 8 
* . 

© 1 * 3 
. 1 A 

% 


i P97 POPE! } 


Ae FEEFLCE 


* - $6.5 us 
— 
3 


Ca and the mi 


Quiddonies, &c. 


Admirable © Waſhes » Beantifying 


2s 0 EN 


"4 


tils, Morphew, Pimps, Reatneſs, Scabs. Itch; 
Scurf, Spots, Sun: burning. T annings,"Worms 
in the Face, and mamy other Deformities, of 


what nature Jervis" h een * 
s humane Kind. 


EI. Now as: 10 tho ther part; which re · 
lates to Phyſick and Medicine, we have this + 


to ſay, That though it contains not a vaſt Va- 
| riety, yet it has enough of everything that is . 85 
neceſſary, for any Gentleman s Family; tis 
not fluſt with en Impoſſible und Ri-. 
I diculous Receipts; but fuse with the moſt 
x: Excellent and Pro fable Medical * 8 
ons. 


kin gef the moſt rare Con- 
ſects of all kinds; as Paſtry, Smeet-Meats, 
 [Conſernes;fellies, Marmalades, Preſerves, 
E are not the only things here 
 . | diſcourſed of, and with which the Ladies are 
treated; but here are Curious Direbtions for 
the 0" ng of all Sorts of Rare Perfumes, | 
"Waters, N 
| Softening Oils, and Choice 2 (with 
I which this Book is not ſlenderly flored) for 
' | rhe taking away the External Blemiſbes os 
the Shin, as Breaking St, Freckles, Len- x 
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ons 's for the Care 77 moſt Diſeaſes — Difles: 
pers uſuully 'befalling the Bodies o Men; 
omen and Children, and may fland in good 
ſtead, and ſerve.in an Exigenc), eden when 
Life lies at ſtube, or mherean able 755 n 
Ph ficiarn is not near ut Hund. 
VII. As to the Choice of Medicines hive 
s ß, they are Nare, and the beft things 
ef the, Lind, extracted out of heaps: of V 825 
mindus Authors; and they have à fem oiher 
2 which go along with them, as be-. 
1. Few in number. 2. Cheap. 3 Come WE 
= 4.  Eafily prepared. 5. 22 
6. & ae. 7. Durable. 8. Small in Doſe. 
Theſe are the true e fications which a Set IP. 
of Medicines fitted purely for Family Uſe, | 
Fx ought to conſiſt: of; and any of which being 
; wanting, 0 _ an ſo much the e ws 
ſtrable.. 
N For: too many chi maid 8 con- 
funded the Mind 5 Should they be Dear, they 
could not be accommodated to V alter Uſe: if 
- ſearce to be had, not eligible: if difficult in 
preparation, hazardable : if dangerous; not 


9 Fi imorous Hands to * ventured on: if pe 
ae 3 
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2 Jes; wot . aluable:. * endif of, Jarg Boers 
t only as [not far Infants, ad Chil-? 
ren, Squeamiſo er: and Perſons of 
Qualit 5 - a 
TX. The 0 ompoſit tions ol Preparations 
Pemfelves, are delivered in few Words, not 

Vith 7 autologies, and impertinent Digreſſions. 
The Expreſſions are Plain, the Language 
aſie, the Directions Obvious, and thè Me- 
thod Direct, for the Inflruftion of the Perſons / 
o whom it is intended, in the Performing and 
Compleating of all the things, herein contain-" 
ab. Ned, and which are indeed the moft neceſſary” 
. Nand uſeful things, and the moſt 12 rable a 5 
proſitable to 3 Liſe. 

X. Laſily, It is addreſſ ed to Lads Gen: 8 
thewomen, and Perſons of Quality, to the - 
Great, the Rich, the Noble, and the Gene- 
rous Spirited, that they may do Good in their 
Generations, be helping and aſſiſting to their 
Neighbours and Friends, and hold out a-Hand ' 
of Relief and Comfort tothe Poor the Wretched | 
and Miſerable, whoſe Cries and Prayers will 
certainly call down the Bounties of Heaven 


upon You, andi its — _— perpetually 0 
over 


— — | notch ö | 


KT VE Vote, extorting. from their very 
_ 6 by before they die. en 


WII Salnon. 
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Note, There is added to this Third E- 
dition ſeveral Hundreds of excellent Re- 
ceipts, moſt part of them being from Per- 
ſons- of Great Quality ; as a a Ce- 
neral Alphabetical Tra of the whole, 

for the more ready finding out of then | 
thi ng therein contained: 


I remove: Take Sheeps 
suet, ſine Oatmeal, and 
black Soap, of each four 
Ounces, boil them in two quarts 
of Water till they come to the 
thickneſs of a Salve; then ſpread 
2 Plaiſter, and laying it to the 
place grieved, it will remove 
/ „ 

Aches; For Aches in any part 
of the Body; take this follow- 

ing Ointment thus made: 
Tale Sheeps Suet, Oil Olive, of. 


A C Þ, or Dwelling, to 


* 


each a pound, melt and mix them ; 
to which add of Turpentine three 
ounces, Oil of Amber, two . qunces, 
chimical Oils of Roſemary, Oranges 
and Limons, , of each ag , ounce ; 
Oils of Lavender and ' Funiper« 
berries ;” of each half an ounce ;; 
mingle them well rogether for uſe. 


Tou cannot uſe them without 


ucceſs, not ↄnly for Aches, but tues the. Blood, 
an imbs, | moves Obſtructions of the Liver, 
8 and is conhſequently good in the 


for Lameneſs in the Limbs, 
Stiches, Gout, or Bruiſes. 


new or old, either outwardly, 
appplied, or taken inwardly. 


14 


being. made with | 
info 4 Diet-drink, and ſo taken eve- 
ry day for ſome time And outward- 
ly, the Fuice is made into 4 Plaiſter, 
, by boyling it in Oil olive and Sheeps 
ſuet to a Conſiſtency, and then add. 
ing thereto Turpentine. and Gam Ele- 


Avers Tongue: This Herb| 
is uſed ſucceſsfully in Wounds ot it being bo 
"nary Drink; it 


 Inwardly it is uſed. as a Vulgerary, we 
Far other Hound Herbs dram of the 
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the Leaves -1n a ſtone Mortar; 
boil them in a pint of Olive Oil 
till they have ſuck d up the Oil; 
then preſs them hard, and keep 
the Oil that comes from theni 
for your uſe. It is uſed with 
ſucceſs in Wounds, and Ulcers. : 

| _ Ethiops Pineralis: Tale 
pure Quick-ſelver,, Flowers of Sul- 
phur, of each a like quantity; "mix. 
them well. by grinding in 4 Marble 


* 


or Iron Mortar, till ſuch time as ns 


Particles of the Mercury appear, but 
it becomes a perfec lily black and im- 


ſome time, it admirably feeteus the 
Blood, prevails againſt a Scabies or 
Scabbineſs, helps in the Kings-Evil, 
and is good in 4 virulent Gonorrhæas: 
It is al ſp gi ven children for the 


Worms, from ten rains g 4 ſeruple, ; 


tues; It cleanſes the Blood, re- 
Dropſie and Jaundice, the Leaves 


uſed ,ontwardly. in Baths, ta 
ſtrengthen Weak Lamps: Half a 
powder of the 


Leaves in Conſeryę or Wine, re- 


ee, being boil- 
ed with other Wound herbs in A 
an. | 


| ſtrains inyoluntary Piſſing, f 
an excellent Waund-berb, being boil 

Toy ; Diet- 1 # 

drink; and uawi#dly uſed in an 

Ointment 1.07, Plaiſter,.. by i 


, of each equal parts. There is 
alfo a Oil made of it W its 
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manner, vis, Bruiſe an handful of . 


- 


palpable Powder : Being usd for” 2 


.. Agrimong Common, its Vi- 


of it being boiled in their rd: 
may like wiſe be 


of, the, bryiſed Her MET 
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and Sheeps ſuet into an Ointment ; 
or by adding Turpentine and Gum 


reaſon it is very available in 
Dropſies, the Jaundice, and ill 
Hahits of the Body, if you in- 


in four gallons are ſufficient ; it 
is uſed alſo ontwardly in Baths 
and Lotion. The beſt way of uſing 
tis Herb is to take twelve handfuls 
of it, which is to be bruiſed, and 
then put into a bag with a ſtone in 
it, and fo put up into four gallons of 
new Ale, of 'which the fick is to 
drinł every day, as ordinary Drink, 


made of it, which is done by 
drying the Leaves, to- prevent 
- Involuntary. Urine ; half a dram 
of it in the Conſerve of Roſes 
being to be taken when gon 

to Bed, for three Weeks ſuccet- 
rely. f : 


you may give from two grains to fix” 
grains, according to age and ſtrengh : 
Ihen purge the Bowel s:well with pi- 
lulæ Gahartice, (which ſee in our 
Pharmacopeia Chirurzica) after 
whith you may ſaſel) give the ful- 
lowing Potion > +8 
Tale choice Cortex Peruanus two 
ounces, beat it into grofs Powder, 
and put it into a quart and half a 
\ pint of Red-Port Wine, let it ſimmer 
cloſe" covered two ours over a gentle 


Elemi, to make it into an Emplai- 


falſe it in Ale or Beer, or your 
ordinary Drink; eight handfuis- 


er. | ; | 
1 Agrimonp⸗ Water: This 
i ſtrengthens and cleanſes the 
ii Blood, and opens the Obſtru- 
f tions of the Liver; for which 


There is a Powder hkewiſe | 


| 


a quarter of an hour, and ſtrain out, 
and ſweeten a little with double-re- 
fined Sugar : Divide it into eight 
parts for eight Doſes ; the firſt to be 
given preſently, after the hot Fit is 
0 15 ; the next Doſe at Night, when : 
going to Bed, if the Fit was in the 
Morning; otherwiſe, the next Morn- - 
ing; ard ſo to be continued Morning 
and Evening, till all the Doſex are 
taken, It will not fail- of curing 
any Aue whatſoever ; but if it be 
a flubborn Quartan- Ague, you muſt 
ſometimes repeat the whole quantity 


\ 


ire; then mak: it boil about half 


og 


\ 


ſuper- 
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une, ſuperflaovs Moiſture, and having Malt to the Mater, is atcording to 

t well waſhed the Maſs that re- the- Hrength you deſegn your Ale te 
ighe mains, dry it, and reduce it to be of. You' may. make a Salve or 

Lg a Powder, and mix it with four | Cerecl/oth of new Ale, by boiling ib 

+ 2 ' ounces of the F lowers of Sul- till it becomes thick, I is good for 

« WR phur, and ſet it over live Coals | all manner of Aches, Pains, Strains, \ 
the in an earthen Platter, ſtir it Swellings,” and, Weakneſſes it any 1 
8 continnally with an Iron Spatirla, Part, chiefly'in the Back and Limbs, 

ins and when the Flowers are con- Ale, a e of it: Take of 
2 ſumed, pour the Spirit of Wine new. Ale a gallon, it being the 
r | three Fingers high; and When] Wort of the firſt running; put 

77 it is confumed, take the remain- it into an Iron Pot, over a clear 

of ing Maſs, pouder it, and keep | gentle Fire Keeping the Pot 

ity It fox uſe. I | Open, and ſcumming it gontinual- 

* This is a powder 8 ly; and when it is boil'd away 
of commended for tlie cure of all | to a pint, take it off, and put it 

its | Intermitting Agues, being taken into an earthen” Pot With a co- 

RE half an hour before the Fit; from ver, and take a little Morning 

ge fifteen to twenty grains, in fome | and Evening on a Knife point. 

t Syrup or Cordial Water, and ſup- This is excellent good for Paim 

9 ing a little Broth about two | in the Back, 'occaſion'd by the - 
of ours after it; and if the firſt | foulneſs or heat of Urine' in the 

5 and ſecond Doſe prevails not, Ureters, Kidneys, or the Stop- 
N a third may be taken; for it Page of the Paſſage ih the Reins, 

5 95 IND eaſily, and moſtly by | and alſo for the Whites in Wo? 
. A4 Tinflure of the Leaves and Bart Ale Tock, See Cock Ale. 


* with Spiritus Unwerſalis, is « fa- Ale Seut vegracx. Sce Sture 
5 mous "thing. againſt Obftructions of | bygraſs Ate, „ 
1 Liver and Spleen, the Tellow Faun. 3 Boil Ale or Beer 
7 dice, Hypochondriack Melancholy, and | à quart, ſcum it well, put in 
$6 other Diſeaſes proceeding” frem that | ſlices of fine Manchetr, and Blades 
3 Humour. Doſe, from two to three of large Mace; boil it again; 
. drams in any convenient Vehicle. and pur in ſome Sugar, With a 
F Alabaſtrum Unguentum, an | ſprig or two ot Roſematy,; ſtrain 
; . Ointmen: ſo called: The making it, and drink it hot. It is not 
x of which, you may ſee in our Lon» | only ſtrengthening, bit very 
don Diſpenſatory; but now it is good againſt Colds and Rheims. 


%%% (A»! 
$a better Medicines than' it for the ſame | (according to the true Re- 
„ prrfofe; and therefore we forbear de · ceipt left by the famous If. But- 


| ſeribing it. 


Fe u fer) Take two ounces of Sarſa- 
Ale: It is made by inſuſing 


parilla, Senna and Polypody of 


Fron nd Mault in boiling Water, ſo the Oak, of each for Ounces z 

bung till the Water has extracted all | Anni-ſeeds and Carraway-ſeeds, 
8 the virtue of the Mault : This done, | of each half an oiince; Licoriſh + 
aud the Wort only Blood warm, it i | two . otinces 3 Agrimony and | 

wrought up with Yet, and ſo be> Maiden-hair, of each a mall 
tomes Ale, The prafortios ef the handful; Scurvygraſs ten _ 
1 | | Ho . ; 


% 


— 


| 
434 
33 


of the 


HO 


\ * at 22 - 1 - * 
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tuls: Beat and bruiſe theſe to- 
ether groſly, put them into a 
- bag made of Canvas, and hang it 
in five or fix gallons of Ale, and 
when it is three days old, drink 
it. This Liquor chiefly purges 
by gentle breathing Sweats and 
Urin, being excellent. to expel 
Scorbutick Humours and Drop- 
ſhes, & c. „ a5 a6 
© There is another Receipt of this 
Ale, in our Pharmacopœia Bate- 
ana, Lib. r, Cap. 14. Sect. 9. which 


. you may ſee at leiſure, Tins follows 


ing is a general Purging Ale, Take 
Senna, Mechoacan, 7 each eight 
ounces; Roots of Mon 
ounces; Anniſeeds, Carraway-ſeeds, 
Daucus ſeeds, Coriander feeds , all 


| bruiſed ; Horſe-radiſh roots ſcraped, | 


Rhubarb ſliced, of each three ounces ; 
Burdock roots bruiſed, blue Currants, 
Garden Scurvygraſs, of each a pound; 
fix Oranges ſliced : Put all into a 


into five or fix gallons of new Ale, 

whilſt it is working in its proper 
Veſſel; on the third day you may 
7 grink it, a pint for 4 Mornings. 


"fraught, for fourteen or twenty days, 
muore or Heſs. | 5 Fe: 


Alexanders, its Virtnes ; It is 


Stomach , and opens Stoppages 
| Liver and Spleen; it 
moves the Courſes, and expels 
the Afrer-birth ; it breaks Wind, 
and provokes Urin; helpeth the 


Strangury, if the Leaves be boil- 
ed in Wine, and drank two 
- .onnces at a time, pretty hot: 


The Seeds have the fame virtue, 
admirably provoke Urine, drank 
in white Wine, in Powder, and 


are effectual againſt the biting of 


PR 
* 


Serpents. 7 


s Rhubarb, of 
Sharp pointed Dock, of. each ſeven 


bag With. a ſtone in it, and put it. 


by (ome call'd Horſe Parſley, or : 
| Wild Parſtey, It Warmeth the 


1 


[Roſe-water , 


Almond-Bigket : To make 


this, Take the Whites of four 


quarter of a pound of the beſt 
Almonds blanched in cold Wa- 
ter; beat them very fine witlr 

Roſe- water, leſt they come to an 
Oil; then beat a pound of fine 
Loaf. ſugar in the Eggs a while, 
and ſo put in the Almonds, with 
ſive or ſix ſpoonfuls of the fineſt 
Flower, or rather as much 


them into proper ſhapes, and 
bake them in 5 heat 
ed Oven, on paper Plates, duſt- 
Ing over them a little fine-ſifted 
Sugar. n 


* 5 


penny Loaf, and beat a quarter 


of Cream, a quarter of a pound 
of Sugar, ſome Nutmeg; mix it 
all together and boil it in 2 
Cloth, or bake it; if you boil 


ſtick flic'd on the top,. or any 
dry'd ſweet Meat; the Sauce 
muſt be Butter and Sugar; if 


efore it goes into the Oven. 


pound of Sugar and make it in- 
to a Syrup, and boil it to a 


quarters of a | 
Almonds blanch'd and put into 
it, keeping them ſtirring over 
the Fire till they are dry and 


dry for uſe. 


new-lay'd Eggs, and two Volks, 
beat theſe well for the ſpace of. 
an hour, having in readineſs: a 


| Crumbs of white Bread; make 


Almond Pudding: Grate a 
of a pound of Almonds with 


and four Eggs » | 
(leave out the whites) and a pint 


it, ſave ſome of the Almonds to 
you bake it, put ſome Butter in 
Almonds Parchd; Take a 


Candy hight; then take three 
pound of Jordan 


criſp, then put them into dry _ 
Boxes, or Papers, and keep them 


: 4 : Clinor.F-/ 
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Almond Dack-Poſſer : Take 
three quarters of a pint of Sack, 
a quarter of a pint of Rheniſh- 
wine, near a pound of white 


whites of Eggs, take out the 
Cock's Treads ; beat the Eggs 
very well, put them into the 
Wine and Sugar, and ſet them 
in a Baſon upon a Chaffin- diſſi 


boil; in this time boil: three 
pints of ſweet Cream, with a 
ſtick of Cinamen and a quarter d 
Nutmeg; when it hath boil'd a 
Wittle while, take out the Spice 
Wand put in a quarter of a pound 
of Almonds blanch'd and beaten 
very fine, with a ſpoonful or 
two of raw Cream; let it boil 
but a little after your Almonds 
are in; then both your Cream 
and Sack being ſcalding 
pour in your, Cream in a ſmall 
ftream from as high as you can, 
over. it cloſe down with a PJC 
Plate; let it ſtand upon a Chaf- 
inn-dich 
our: You may lay all over the 
top Snow if you like it, when 
vou ſerve it bw. 
Almond Butter the cambridge 
way: Take a quart of Cream 
and ſixteen Eggs, well beaten 
and ſtrain d, ſet them on a ſoft 
Fire and ſtir it continpally; 
when it is ready to boil, hu in 
halt a quarter of a pint of Sack 
and ſtir it till it come to a Curd; 
then ſtrain the Whey from it as 
much as may bez then beat a 
quarter of a pound of blanch'd 
Almonds with Roſe-water; then 
put the Curd into a ſtone or 
wooden Mortar by degrees with 
ſome of the Almonds, and beat 
it till the Almonds and Curd be 
il in, with a pound and half of 
ane Sngar; and when it is well 


Sugar, twelve yolks, and four 


of Coals to thicken, but not to 


hot. | 


beaten, put it into Glaſſes or 
Pots, and eat it with Bread; it 
will keep a Fortnight or three 


Weeks. 


Almond Cakes; To make 
theſe, Take a pound of Almonds 
blanched in cold Water beat 
them with Roſe- water till they -- 
loſe their gliſtring, put in half a 
pound of fine Sugar well ſifted; 
beat theſe and the Almonds to- 
gether, till they be well mixed; 
then take the whites of two 
Eggs, and two ſpoonfuls of fine 
Flower well dried, and beat 
them together, and pour in your 
Almonds; then butter the Flates 
you frame your Cakes in, duſt 
them with fine Sugar and Flow- 
er; and when they are a little 
brown in the Oven, draw them, 
ſuffering the Oven to cool a lit- 


on brown Paper, and they will 
become much whiter than be- 


SA | 
Almond Caudle: To do this 


of Coals almoſt half an] well, Take of new Ale three 


pints, boil it in a 8 of an 
ounce of Mace and Cloves, as 
alſo ſome. ſliced White bread; 
then put in a pound of blanch- 

ed Almonds well beaten, and 
half a pint of White wine; 
ſcum it well in boiling, and 
when it is ſufficiently thickend, 
- ſweeten it according to your Pa- 
late: This is not only pleaſan 

and nouriſhing, bit very good in 


a Conſumption. . /: 7 
Almond Cheeſe 5 Take Al- 
monds beaten fine, make a Sack- 
poſſet, made with only Sack and 
Cream; take off the Curd, and, 
mingle it with the beaten AE 
monds ; ſet it on a Chaftin-diſh 
of Coals, and put ſome double 
refined Sugar to it, with a ſnf- 
| ficient quantity of Roſe-water; 


B'3' + Wm 


tle ; then ſet them in again u- 
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then in a pye Plate faſhion it 
into the form of a Cheeſe ; put 
it into a Diſh, and ſcrape a lit- 
tle Sugar over it, and when it is 
cold. Jerve' ir upp. 
Almond Cream: Take half a 


pound of Almond Paſte beaten 


with Roſe- water, ſtrain it with 
a quart of Cream, and put it in- 
to a Sxillet with a ſtick of Cin- 
naman broken into ſmall pieces; 
ſtir it continually in the boiling, 
and when it is hoikd, ſugar it, 
and ſerve it up When cold. 
Almond Cuffard ; Take two 
onnd of Almonds, blanch and 
wi them in a ſtone Mortar ve- 
ry fine, adding as much Roſe-wa- 
ter as will make them very moiſt ; 
then put them in a Preſs, and 
ſqueeze out the liquid part, and 
put it to two quarts of Cream, 
twenty whites of Eggs well 
beaten, and a pound of double 
_ refined Sugar; put it into a Pan, 
cover it with a Lid of Puff paſte; 
let it be baked gently, and then 
ſcrape over it fine Sngar, | 
Almond Jelly: Take a pound 
of Almonds, and tieep thera in 
cold Water fix hours; when 
they ſwell, the Eusks may be 
taken off; then make a Peco- 
ction of half a pound of Iſing- 
glaſs, With the Mice of two la- 
bons, and two. quarts of white 
Wine; boil it till halt be con- 
ſumed; then let it cool, and 
ſtrain it; mingle it with the 
Almonds,” and ttrain it, with a 
pound of double refined Spgar, 
and wich ſuitable Coldurs you 
may make it of what Colour 
you will; put into it Egg-ſhells, 
or Orange p:els, that is, piace 
them on the top of it, and ſerve 


F up. Lie | 
20 Almond Leach: To do this, 
re io Tie French faſhion, 


them with half a pound of Iſing- 
glaſs, Neeped before in Water, 


ing boiled to a Jelly, ſtrain it 
through a Jelly-bag into a Diſh, 
and when it is cold, ſlice it in- 
to a Diamond faſhion, and che- 
825 it over, and ſerve it on 
Glaſs, or other Plates, ſtrew ing, 
if you pleaſe, Sugar mixed wit 


them. 


according to the beſt Method, 
you muſt boil about two quarts 
of Water, ſcumming it well, 
and when it is taken off, ſuffer 
it to fertle ; pour ont the clear 


again, boil. in it Violet-leaves 
and Strawberry- leaves, of the 


Sorrel- roots half a handful ; thefe 
being well wathed, put 1n with 
them a Cruſt of Bread, and 
{toned Raiſins of the Sun twa 
ounces, and ſo ſuffer them to 
boil over a gentle Fire till the 
liquid part be conſumed to a 
qitart 5. and then with fifty Al- 
mondq blanched, and thirty 
 Pompion-kernels, all well beaten, 
draw. an Aimond Milk; then 
ſweeten it with fine Sugar, and 
drink Morning and - Evening a- 
hout three quarters of a pint, 
his doth excellently ſweeten 
the Blood, and cauſes a ruddy 
and fair Complection, being ve- 
ry good in Conſumptions. 
Amende, an Dil; To make 
this, Take ſweet Almonds, blanc 


. 


| them and bruiſe them, then pour 
| * Fj 


« oo 


| Jake a, quart of freſh Cream, a. ² 
varter of a p int of Roſe-water, 
four grains of Musk diffolved in 
Roſe-water, and four or five | 
Blades of large Mace; ' boil 


and w.ſhed clean; put to theſe | 
helf a pound of Sugar, and be- 


the Powder of Cinnamon on 5 ö 
Almond Pilk: 'To moke it 


part, and ſetting it over the Fire 


Eoots of each a large handful, | 
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m. a on them a little Roſe-water, and hours; then put ſome douhle re- 
an ty put them into a Veſſel, that |. fined Sugar to it, ſtrain it into a 
fed in they may be kept warm, as it | Baſon, and beat it till it froth - 
- five were, in hor Water; then. pur | and bubble, and as the Frotn 
' boil them into à Hair-bag, oils 5 riſes, take it Off with a ſpoon, 
Hing. WW them at firſt gently, in an Al- and pur it into the Diſh to ferve 
Vater, mond Preſs, with a great Iron it up in. 3 
theſe Screw, and ſo continue it by de- | Almond Tart: Strain beaten 1 
d be- grees, till you perceive a clear Almonds, with the yolks of 
ain it Dil come ont. This, by bath- Eggs well beaten, and new + 
Diſh, | ing, mitigatès Pains and. Swel- | Cream, Sugar, Cinnamon, and 
it in- lings, comforteth the exaſperat- | Ginger, boil it thick, and fill 
che- ed Parts, eſpectally the Lungs | your Tait; and when it is baked, 
it on and Kidnies; it mollifieth dry ice it over with gleer of Eggs, 
wing, and hard Swellings, and 35 pro- Sugar, and Roſe-water, beat up _ 
with  fitable in Hectick Fevers, to be well together. 5 7 > 
n on given in any cooling 4 Aloes Roſatum + Take of 

and for the anointing the Fore- | the fineſt Aloes- ſuccotrine four 
ke it head and Stomach ; it alſo ſup- | onnces, make them into a Pow- 
thod, you the Face and Hands, and | der ; take the Juice of Spaniſh- 
quarts k 2 them plump and ſoft. Roſes clarify'd two pound, pur 
well, Almond Pudding: To make them together, and Jer them 
ſuffer this, Take two French Rouls, | ſtand in the Sun in a glafs Veſ- 
clear or other White. bread, ſlice them | ſel, or in Balneo, till all the 
2 Fire and put them into a quart of | moiſture be exhaked ; do this 
leaves | Cream; put it then on a gentle | fonr times, and then make it in- 
F the Fire till both be hot; bear it | to Nells, which are excellent to 
1d fan]. | well together, add twelve Eggs, purge the Stomach, for Pains in 
thefel and the whites but of four ; | the Bowels, and a gentle Purge 
with | Beef ſet, or Marrow, four oun- | upon any occaſion. f te rep 

and ces, as much of Currans and grains of theſe Aloes you. put 'two or 
1 Raiſins, and ſeaſon it with grated | three grains of Laudanum, or one or 
m to Nutmeg, Mace, Salt, and Sugar, | two grains of trained Opium, and 
11 the ſcattering into it a little Flower; | give two little Pills of it at N'zht 
to a then make a piece of Puff-paſte, | when you go to Bed, it Fes good 
y Al- as much as will cover your Diſn; Reſt, eaſes all manner of Pains, and 
thirty ſet it in a quick Oyen, but not | carries off the offending Humour the 
eaten. too hot, bake it ſufficiently, and | next day by Stool, with all the gen- 
ns ſerve ir up. | | tleneſs imaginable, 5 WET 
—and Almond Snom Cream: Take Alom to burn: Burn this in a 
ng 74 a quart of ſweet Cream, a qua- new earthen Veſſel, and when it 
GE ter of a pound of Almond paſte, ceaſes to bubble, and no more 
en beat i with Roſe-wa- | froth or (cr on the ſiidde 
ceten eat it un well with Rofe-wa- | froth or (cum, upon the ſuiaden 
dd ter; mix it with half a pint of | taking oft the cover, ariſcs, it is 
g Ve White - wine, and ſtrain it; put ſufficient. Feb. | 

1 into it the ſcrapings of Orange- | Ambergrife Cakes, to make: 
make peel, and Nurmegs fliced, two Take fine Flower a quarter of a 
lanck or three ſprigs of Roſemary, and peck, mix with it ſlices of Mar- 
pour ſulfer it to ſteep two or three malade, of Quinces, 2 * 


ch 


1 


two drams ;. 


tied över With. A Bladder, valid 


the Ambergriſe will ferye for or- 


It is an excellent Perfume, and 


then take of the Powder of Pearl, 
* white Amber and Coral, of each 
24 dram; of the! inner Bark oh, an [4 


TT 
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"of: a I of Sugar and Roſe- 
water beaten up together, of 
'each ten ſpoonfuls ; Yeſt half a 
int, Currants clean pickd and 
aſh'd a pound, Cinnamo 250 


Mace finely y eue 
nn 


half an ounce, ca 1 80 
| ped cut very mal 
D 
of new Milly: t hicken zit, 


en new-lay'd. ng 


a gentle Oven, "ang at WII! rove \Waz 


excellefit, if iced over with wel © 
ar melted in Roſe - Water, 00 a 


the white of an Egg. 


Ambergriſe , the Tincture: empeir: 
To make. this, ꝓut. in half a 8 5 Þ 


pint of rectify d 15 Frit, of Wine 
into 3 ſtrong, Glas, Ambergriſe 
"Jeraxtie. Glaſs be | 
fiopp'd cloſe*warh+a, Cork, and 


Face of it in a, Oele ace; "far the 
ace of 4 450 5 en. pour off 


e Spirit ind pu ut on as 
DD new reg 


before, Pons ns c cond 
time clean; and after W-this, 


dinary uſes: And the Tincture 
drawn off as before, one drop of 


being 22570 in Tea or Coffee, is 
8 exce lept Cordial. 
Amber er Pills: Take Venice- 
Turpentine one ounce; put it in 
2 clean glazed earthen Fot upon 
Embers moderately hot, and to 
try Whether it be enough, take 
a dro and let it cool; and When 
it is ſo Riff that it will not cleave 
to: the Fingers, it is enough; 


þ 
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Oak, N ates and cinnamon, 980 
each a quarter of an onnce ; a 


to theſe three ounces of Loa \f-ſt u- 


gar bruiſed and ſifted, then 
make them into a Powder, and 
vwith the before boiled Turpen- 
tine make all into a Maſs of Pills, 
Dy beating in a Mortar. The | 

ſe. is from one dram to two . 


5 rams at Night going, to Bed, 


mix it Wells then diſſol e e after them the yolk 
dram of ArtBergriſc 1 in aq. 2 Fan Egg a little Warm; and ſo 
.of a pint of, White- wine a9bydoing two or three times, it 
mix With the reſt; ne t. 3 vp all Fluxes of the Bowel, | 
up: Into 2 zakes ; A 7 eit in res of Humours to any part; 


Neben the Stomach, Liver and 
and preſerve Women with 
"from Miſcarrying, and for- 

Body againſt violent Di- 


udding: - To maks 
this, Take the Guts of a young 
log; furn them and waſh, em 
Very clean; then take two pound 
the beſt Hogs-lard;, a pound 


#1 an half of the beſt ordan 


Almopds blanched, beat one 
half: of, them very ſmall, and 
the other half reſerve unbeaten ; ; 


"| take further, a pound and aun 


half of Sugar, four penny white 
Loaves, grate them over the for- 
mer Compoſition, and mingle 
them well ; put in half an ounce 
of Ambergriſe | ſcraped very 
ſmall, half a quarter 25 an ounce 


of Levant Musk, a quarter of a 


pint of Oran ngc-Blower- Water; 
mingle all theſe very well, fill 
the Guts, but not too tight; 'boit 


them over a gentle Fire for fear 


of breaking, and they will prove 
excellent Fare. TORT 

Amber, a Volatile Salt, See 
our Pharm. Bateana. 

Amulet, to make: Take eien 
Eggs, beat them and ſtrain them; 
put to them three or four {poon- 
tols of Cream, hen Put. 2 in a 2 uh” 

N „5 feuw 05 x 't 2 
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e Salt, and having your frying- 
ban ready with ſome Butter ve- 
r hot, pour it in, and when 
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you have fryed it a little, turn 
over both the ſides into the mid- 
dle; then turn it on the other 


fide, and when it is fryed, ſerve 
it on the Table with Verjuce, 
Butter and Sugar. | 


Anacardiums , to prepare: 


Having firſt poudered, and then 


infuſed them in a convenient 
quantity of Vinegar ; when you 
have ſufficiently imbibed it, cauſe. 


A 


the Vinegar gently to evaporate, 
and dry them. 0 > 


Andolians: Soak the Guts of 


W 2 Porker in Water and Sait, turn 
them and ſcour them, that they 


may be made very. clean; let 
them ſteep after that a Day and 
a Night in fair Water, dry 
them well with a Linnen-cloath, 
turn the fat fide outermoſt ; then 
ſhred Sage very ſmall, mix it 
with beaten and then fifred Pep- 
per; do the like by Cloves,, 


= Mace, and Coriander- ſeed, min- 


le them with a little Salt, and 
eaſon the fat fide of the Guts 


then turn that ſide inward again, 


draw one Gut over another t. 

what thickneſs you pleaſe, boil 
them in fair Water With a piece 
of interlarded Bacon, ſome of 
the Spices before-mentioned , 
and a ſeaſoning of Salt, tie them 
faſt at both ends at what length 
you pleaſe, and as it is more 
iking and ſavoury to your Pa- 
late, you may put into them 
Penny-royal, Savory, Leeks, Oni- 
ons, or Sweet-marjoram, chop'd 
or bruiſed very ſmall; or, if you 
pleaſe further to gratity your Ap- 
petite, Roſemary, Thyme, Nut- 
megs, Ginger or Pepper groſly 
ul... 5 

Terre 43 Þ | 


4 f | 


| 


| 


Aniſeed Mater? Take ten 
gallons of good low Wines, or 
proof Spirits, one pound of 
Aniſeed, or more, as you will 
have it in ſtrength; now, if 
your Spirits are high proof, you 
70 add a littie Water in the 
Diſtillation, and then draw off 
the ſame quantity you put on: 
Thijs Rule ſerves well for Seeds, 
but only the quantity is diverſi- 
fied, d&cording as they may be 
in ſtrength; for of Cardamums 
ou muſt put two pound to the 
ike quantity of Spirits. 5 
As to the Herbs, Angelica, 
Mint, Balm, Woormwood, and 
the like, they ought to be ga- 
ther'd in their prime, and gent. 


ly dried; the proportion is more 


or leſs in quantity, according as 
you will have the Water in 
ſtrength of the Herb; ſor one 
is ſtronger than another, and a 
handful of Wormwood will go 
further than two or three of a- 
nother Herb. 1 
Angelica is hot and dry, even 
the, Herb, but more eſpecially 
he Root: The Root preſerves 
the Infection of the 
apne, if infuſed in Vinegar, 
ou frequently chew it, and al- 
o hold it to your Noſe, Take 4 


— 


7 


| dram of the Powder of the Root, and 


half a dram of Ginger and Zodoary 
in Powder, mixed with as much Ve- 
nice-Treacle ; and this being taken 
once in fix hours, will cauſe a 
curious breathing Sweat. The 


candied Roots and Stalks ſweet- 


en the Breath, and help againſt * 
the Diſeaſes of the Lungs: | 

Lozenges of Angelica: Tale 
the Extrac l of the Roots of Angelica, 
and Contrayerva, of each of them an 
ounce ; three drams of the Extract of 
Licorice ; of the Flower of | Sulphur 


£ wblim'd with Mrth five drams, of 
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beighth, and ſo caſt them into] Anodpne Clyſter: Boil a pint 
the hor Sugar, and take them of Milk once up, and mix with 
out ſuddenly, and uſe them as | it the Volk of an Egg well beat- 
the former. : || en, ſo that in the putting in, it 
Angelica Water and Com- curdle not; then four ſpoonfuls 
pound Spirit: Take of the Roots | of brown” Sugar, and a little of 
of Angelica, of the Leaves of | the Decoction of Camomile- 
Carduus Benedictus, each fix flowers; and being adminiſtred 
ounces; Balm and Sage, of each | pretty hot, it gives ſpeedy and 
four ounces, of the Seeds of An- effectual eaſe in gripes and pains 
gelica ſix ounces, of ſweet Fe- | 1n the Bowels, | = 
nel ſeeds nine ounces, to the £4.08 | | 
dried Herbs and Seeds grofly . Ante⸗ 


4 Oil of cinnamon about eight drops, | poudered; add of the Species «© 
& fine Sugar twice the weight of all calied Aromaticł Roſat, and ſweet giu 
10 of them, with a mucilage of Gum- Diamoſch, of each an onnce and M: 
Ro Tragacanth made in Scordium-wa- | an half; infuſe them two days Oa 
1 ter Make them up into Lozen- in ſixteen quarts Of Spaniſh Wine, E ot 
10 N I and then diſtil them with a gen- ers 
i Angelica 8, to Preſerve: tle Fire 3 add to every pint rwo tw 
15 Wath the Roots, and ſlice them | ounces of Sugar diffolved in Roſe- dr: 
" very thin, and lay them in Wa- Water: The firſt three pints are Cl. 
M ter three or four days, change called Spirits, the reſt is the ea 
it the Water every day, then put | Compound Water. Loudon Pi- br 

be the Roots into a pot of Water, | perſatory. | BD. . 2 
1 and ſet them in the Embers all | Angelot Cheeſe, to make: t. 
7 Night. in the Morning put away Take a gallon of Scroakings, and A 
4 the Water; then take a pound | a pint of Cream, and put to M 
DP of the Roots, four pints of Wa- them, when mixed, a lictſe Re- m 
NH ter, two pound of Sugar; let it net; hen you fill, turn up the g 
4 . boil, and ſcum it cleun, then put | middic fide of the Cheeſe-far, fill | de 

» in the Roots, which will be | them a little ar once, and ſuffer 

17 boiled before the Syrup; then it to ſtand all th:r day and the re 
i take them up, and boil the Sy- | next ; then turn them, and fo 8 
4 mp after; they Will ask a whole | leave them till they will ſhip out <q 
'% day's work very ſoftly ; at St. An- of the Fat; ſalt them on both E 
E: drew's time 1s the beſt time of the | fides, and when the Coats be- ö 

2 Year. i. | gin to come, lay them a drying, | 
.Y Angelica, to Candy: Take and it will have a very pleaſant 
9 the Stalks, boil them in i reliſn. 5 t 
1 Water till they becoꝶg Mts Angling: To have the beſt ji 
1 tender, then ſhiſt thema port and ſucceſs in this part of i 
. boilinęs fix or ſeven tine kKecreation, Take Afſ:'cetida, | 2 
the bitterneſs may be o LCamphire, Aquavitæ, and Olive c 
away; then cover them. WiN Oil, bruiſe em in a Mortar till 

gar, and let them boil a minute; they become a pliable Ointment, 

then take them out, and dry | and by anointing your Bates 5 
them in at Oven; and being | therewith, the Fiſh will pre- 5 
dried, boil the Sugar to a Candy - ſentiy rok: them. | 
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5 Antepileptick Mater of Lan⸗ | Week. and is always to be , given in 
= gius: Take the ſhavings of | the Morning faſting, > + 
Mans Scuil, Miſletoe of the | Antimony, its Cinabar: Put 
Oak, Peony and white Dittany, into your Retort of Sublimate 

of eich two ounces, freſn Flow Corroſive and Antimony, as 

ers of the Lilkes of the Vallies, much as half fills it, pouder d 

two handfuls, Cinnamon tix and well mingled together; let 
drams, Nutmeg half an ounce, | the Retort be placed in Sand, in 
Cloves, Mace, and Cubebs, of | a ſmall Furnace; fit to it a Re- 

each two drams ; theſe being all | ceiver; lute the Junctutes, and 
bruiſed together, put them unto | ſo make a Diſtillation, and per- 

a Matraſs, or glaſs Body, and | cerving a red Vapour appear, 
ſtop them up as ſecure from | take away the Receiver, and pur 

Air as may be, in eight pints of | another into its place. not luted, 
Malmſey, and when they have | encreaſing the Fire by degrees, 
macerated for a Week over a till the Retort is red hot, and fo : 

entle Fire, diſtil them in a mo- let it continue three or four 
derate Sand heat. hours, then ſuffering it to cool, 
This is properly call'd a cor- break it, and you will perceive 

rected. Autepileptick Water of Lan- a ſu limated Cinabar flicking to 

gius, and has been long in re- the Neck of it; ſeparate it, and 
queſl, and by the preparing it keep it. It is a very much 

as here directed; it is excellent, prized Remedy for the French 

wen in Epileptick-Fits The | Diſeaſe; it likewiſe forces Sweat, 
Poſe is two drams to half an | and remedies the Falling-fick- 
ounce, being firſt duicified with nels. It is of good uſe to ſweeter 
treble refined Sugar; it is an ex- the Blood and Lymphus, and all the 
cellent Cordial. It may be allo | other Juices, being taken for ſeven 
uſed for the Prevention, as well | or eight Weeks together, Morni 
as the Cure of this Diſtemper, and Eyening, from half a dram to 
an4_1s very proper for all: ca twe ſepwples at a time, or 4 dram 
Diſcaſrs in the Brain. in ſome convenient Vehicle, or Sy 
Antimonial Claret Mater: Pp. 5 
Tate Regulus ef Antimon) in fine] Antimonp, an Oil or Liquor; 
Powder, two ounces, white Vine a Take fix ounces ot fine white 
pint and an half; mix and digeſt a Sugar- candy, beat it to Powder, 
Week, often ſtirring it ; at length then do the like by eight Ounces 
let it ſettle, and uſe the Clear. It of- Hungarian Antimony, and 
may be taken from two drams to half | mix em well together, and put 
an ounce or more, as the Perſon is in them into a g1lits Retort, and di- 


fis UN Age and Streugth. The Regules | fil them on a Sand heat with a 
e of will ſerve again, abave twenty times, | gradual Fire. Tis Liquor cures 
1e- It is good againſt foulneſs of the Sto- internutring Agnes , given in 
tred mach, Surfeits, Cachexia, Dropſie, white Wihe, three, four, five 
and Gout, Stone, Falling ſickneſs, Apo- or fix drops at the beginning of 
ains plexy, Lethargy, Vert i go, Head ach, | the Fit, and ſo repeating it 


and many other chronic Diſcaſes, | two or three times. Senner- 
2 Eſpecially ſuch, as procecd from Me tus. Ent: e 
nte⸗ daucholy, It may be taken treice 4 Fg | 3 - 
Wo. egy le BA4 Anti⸗ 
3 ä . 
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. ounce and a half; Lignum Aloes an 


Pꝛietatis * Take Myrrh, Senna of 


fully in nſe, and highly eſteem- 


+ 
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Antinephꝛpitick Mater: Take 
of Narbone Honey, Parſley- lea ves 
bruiſed, Arſmart leaves bruiſed, of 
each half a pound; Yenice-Turpen- 
eine two ounces, Nephritick Wood and 
Roots of Reſi-Harrow, ef each an 


ou Galingal, Cloves, Cinnamon, 
Ale Cobbs? and Maſtick, of each 
half an ounce; bruiſe and macergte 
them for three days together, in'two 
quarts of veflified Spirits of Wine, 
or for want of that, in Aqua Vitæ, 
and diftill them over a moderate 
Fire, | FF 
This Water is highly. recom- 
mended for removing of Gravel 
or Sand out of the Bladder or 
'Kidnies, as alſo for eaſing the 
Pains of the Colick, given from 
one dram to half an ounce, ei- 
ther alone, or mixed with pro- 
per Liquors. 5 
' Antiſcozbutick Elixir Pꝛo⸗ 


Alexandria, Aloes Succotrine and 
Saffron, beaten into Powder, of each 
four ounces, digeſt them in a cloſe- 
fropp'd Veſſel for eight days in 4 
moderate Sand heat, with four pints 
of Antiſcorbutick Spirit, or Spirit of 
Scurvygraſs ; then for one hour en- 
creaſe the beat of the Bath, and pl. 
ter and keep it apart ; then pour on 
the remaining Maſs, a 8 of freſh, 
Spirit, and reiterate digeſtion and 
fltration ; then draw off the Spirit. 
in a Sand bath with a maderate Fire, 


till there only remains a third part : | 


Wien the Veſſels are cool, preſerve | 
the Elixir; and when it is to be uſed, 
mix it mith a third or fourth part of 
the volatile S pirit of Harts born, 

This Elixir 15 now wonder- 


ed in all Diſeaſes that proceed 
rom Corruption of Humonrs, 


Blood, and quickens the motion 
of its Circulation. It may be 
taken in Wine, or ſome other 
Liquors, from ſeven or eight to 
fifteen or twenty drops. | 
Apoplexy: To cure this vio- 
lent and dangerons Diſtem 
| Take two quarts of the Spirit of 
Wine, infuſe in it a pound of 
Maſter wort, Caſtor, and Cloves, 
of each half an ounce; being 


and Sage- flowers, ſteep them in 
an earthen Pot well glazed, ſtop 
it very cloſe, and ſet it in a 
Sand- heat, or other warm place, 
four or five days, often ſhaking, 


Camphire diſſolved in half a pint 
of Sack, and put it in, ſetting it 
in a cool place, and then filter it 
through brown Paper; and when 
the Diſtemper approaches, which 
is known by a ſhooting Pain in 
the Head, a ſwimming Dizzineſs 
of the Eyes, &c. Then give a full 
ſpoonful of it in a glaſs of Wine or 
fair Water, Rnb the Forehead 
and Temples with it till it dries 
in, and it gives ſpeedy eaſe: 
And conſtantly give it 4 full ſpoon- 
ful at 4 time, firſs in the Morning, 


tient purge the Head therewith every 


other Morning, or Evening, by ſnuf+ 
fing a little of it up the Noſtrils ſe- 


veral times, | 


diſtilled Oil of Cinnamon, Cloves, 

Lavender, Lemons, Marjorom, 
| Mint, Kue, Roſemary, Sage, Rho- 
dinm, Wormwood, of each fix 
drops; Bitumen judaicum in 
fine Powder two drams, Oil of 
Nutmegs by expreſſion one ounce, 
Balſamum Peruanum one ounce ; 


fhe chiefly nſed in the Cure of 


he Scuryy ; for it purifies the | ſam. This Apoplectick Balſam 


with this mix and make a Bal- 


18 


bruiſed a little, add to them two 
handſuls of ordinary Lavender 


it; then take nine drams of 


and laſt at Night; and let the Pa- 


Apoplectick Balſam: Take 


Y 
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is uſed by ſmelling to; it com- 
forts . Head, Jiſcuſſes cold 
W Humours, and 1s excellent for 
the Head-ach: It prevails againſt 
Apoplexies, Swoonings and Pal- 
ſies, being put into the Noſtrils, 
or otherwiſe applied. 2 

Apoplettick Tincture: Bruiſe 
four pound of black Cherries, Roots 
„ Valerian, and ſhavings of Harts- 


born, of euch three ounces, Cloves 


= each half an ounce, Saffron two 
| drams, Flowers of Lillies of the Yal- 
ley, and Lavender, of each three 
handfuls; mix them well together, 
| by bruiſing and ſhredding, and ma- 
cerate them in good Brandy a gallon, 
forty eight hours, in a warm Balneo 
Marie, and decant the Tintture. 
This Tincture eaſes Apople- 
ctick Pains, Palſie, and other Di- 
ſtempers in the Head and Brain, 
ariſing from Cold, being taken 
at ſeaſonable times, from Half 
an Ounce to an Ounce. SIE 
Apoplettick Mater: Tal ef 


Lender, Sage, Primroſes, af each 
bree bandfuls ; the Yellow of g ange, 
Lemon and Citron Peels, of each three 
ounces, Nutmegs two ounces, Zodoa- 
15, Cubebs, Winters Cinnamon. all in 
' grdſs Powder, of each one ounce, 


cerate eight days in the Sun, or in 4 


and Orange flower- water, of each 
two quarts; then diſtil them in 4 
Sand heat, and preſerve this excellent 
Water for your uſe. I 
It fortifies the Brain and no- 
ble Farts, being taken from half 
to a whole ſpoonful. It is ſuc- 
ceſsful, as well to prevent as to 
cure the Apoplexy, and all other 
violent Diſeaſes of the Brain. 
Appetite to Reſtore: Take 
Wood or Garden-ſorrel a hand- 


and, Mace beaten fine and ſifted, of | 


the Lillies of the Halley, Roſe emary, | 


12 


cloves half an ounce; let them ma- 


Stove, in recti ſied Spirits of Wine | 


ful, boil it in a-pint of Whites! 
w1ne-vinegar, . till it becomes 
very tender; then ſtrain it out, 
ſweeter it with two ounces of 
SOgar, and boil it to a Syrup,” 

d take a quarter of an ounce” 
at any time when you find your \ 


ö 


Appetite fail you. g a 
Or thus; Take dried Wormwood + 
three ounces, grind it with Salt of 
Tartar one ounce in a hot Mortar, 
recti ſied Spirit of Wine twelve ounces ; 
mix and digeſt twenty or thirty days, 
then decant the clean Tinclure. Doſe, 
ten or twelve drops in a Glaſs of Ale 
or Wine, It will reſtore the Tone of 
the Stomach, comfort and warm it, 
and cauſe a brick Appetite, = 
Apple Cream; Take ten or 
twelve Pippins when pretty ripe, 
pare them, take out the Cores, 
and ſſ ice them thin, cut them in 
quarters, and put them into a 
Pipkin with Claret-wine, a few 
ſlices of Ginger, Lemon- peel 
4craped, as allo ſome white Su- 
gar, let em boil up together till 
they are very ſoft, then take em 
off the Fire, and put them into 
a Diſh, and when they are pret- 
ty cool, take a quart: of new: 
2 with : 5 * 
meg, and put in of the Apple 
ſtu male it what mai 
you ph aſe, and ſo with a little 
ſprinkling of Sugar and Roſe- 
Tg E ſerve it up as a moſt ac- 
le Banquetting. 


this, Pare your Apples thin, cut 
them in round ſlices, fry them 
in ſweet Butter, beat ten Eggs 
in a pint of Cream, add Cinna- 
mon, Nutmeg and Ginger, of 
each a dram, well beaten or 
grated. Sugar three ounces, Roſe- 
water two ounces ; theſe being 
well beaten together, pour on 
hs Butter, fry them moderate- 
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* pple Tanſey; | To make 2 
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ly, and duſt them over with Su- | in ſome ſticks of Cinnamon bruiſ- 
gar and a ſprinkling of Roſe- ed, and a few Cloves when they 
water, and ſerve them up. are almoſt done, and ſweeten 

Apples, a Purging Syrup : them with Sugar; break the 
Take Fuice of the beſt Pippins, or Applet to pap by ſtirrin» them; 
Pearmains, two quarts ; choice A- | when yon are ready to take 1 
lexandrian Senna three ounces, Cream \ them off, put in good ſore of 
of Tartar one ounce; infuſe in 4 treſh Butter, nd ſtir them well 
gentle heat for two hours; then tive | together: Stew theſe between 
it two or three walms, and ſfrain out two Diſhes, Hartman, - 
without preſſing ; to this ſtrained Li- Apticocks; to Preſerve : Take : 
quor put white Sugar five pounds, | to a pound of Apricocks, a 
diſſolve the Sugar, and keep it for | pound of double refined Sugar 
uſe. Doſe,” fix, eight, or ten ſpoon- tinely beaten ; pair and ſtone 
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' fuls in a Morning faſting, according your Apricocks, and lay them t int 
to age and ſtrengthj. - Pe : 
This Syrup is held to be a ve- hem 

ry gentle Purge for melancholy |} eep 
People, and very ſafe and eaſie. _ vie 
pple Flozentines, to Fry: ox t 
Take about a dozen Pippins, Ap 
pare them, cut them and almoſt gelic. 


cover them with Water, and al- 
moſt a pound of Sugar, let them 
boil on 2 gentie Fire, cloſe. co- 
vered, with a {tick of Cinnamon, 
minced Orange peel, a little: 
Dill ſeed beaten, Roſe-water; 
when this is cold and ſtiff, make varn 1 
- 3t into a little Paſty with fich three days or two or three Min tl 
Paſte, and fry it. ᷑ œ fins, Io put them up in Glaſſes I flamn 
Apple Tart; to bake Red: or Pote. 5 
Take Apples, pare then, and Apꝛicotk Paſt, the common 
lice them thin; put to afpound, | Way. Take wpe* Apricocks and = ol. 
of Apples a quarter of Qepound.1 103 d* them, peal off the skins, 
of Sugar, two penny \ rth Off take all h- Pu'p from the ſtones, n 
Cocheneal finely beaten, aallhigk take the weignt in double retin d an ec 
of Cinnamon, mix it with ir | Stigar, wet the Sugar with fair ¶tbem 


* 
1 
14 


Apples, and put it into your W cer, bor it to a Candy hight 3 ¶ keep 
Paſte, and bake it, and then pur | then put in your Pup and boif and 
in Butter and koſe- water. it ate time, but very quick, tom 

Apples, to ſtew : Pare them, then pit it into Glaſſes; wien are e 


and cut them into ſlices, put cold tet it info your Stove, and 
them into a Pipkin with Clarct- | Apꝛicock Waite; Toe ripe Mrounc 
wine, and Water alike, as much | Apricocks, pair them, put as 
as Will near reach the top of the | much Water ae will cover hem, Whſtand 
Apples; bot] or tlew them gent- | and ſcald them very tender; ¶ them 
ly till they grow tender, which'| when they are ſo, drain them ¶ take 
may be in two heurs, then put | from the Water, and _—_ _ 
. | 5 , ; rar 


ouble refin d Sugar; 


in the Ears, Swellings at 
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rain them, and to every pound 
Rot Apricoc ks, take a pound 
at half 
e Sugar and put it to the Apri- 


cc, and boil them till they 
re clear and thick; whilſt this 


$ 2 boiling, take the other half 
the Sugar and dip it in fair: 
Vater, and boil it to a Can 

Wight, keeping it clean ſcum'd, 


ben put your Apricacks into 
our Candy, ſtir it till it be 


gel mingled, but not to boil; 
hen take it off the Fire and put 
rt into your Glaſſes, and ſtove it, 
nd when they are candy'd, put 


hem out upon Glaſs Sheets and 


reep them in your Stove with 
trig while they are dry, then 
Box them np. bs & £2965] 
Apitocks : Apricocks are a 

delicious Fruit to the Taſte, 
nd much more wholſom than 
the Peach; but above all, from 
the Kernels of them an excellent 


4 2 
. 


Ham mat ions. 


* 


they become very tender; then 
preſſing out the Pulp, put to it 
an equal weight of Sugar; ſer 
them over a gentle Fire, and 
keep them continually ſtirring, 
and when yon can ſee the bot- 
tom of the Skillet: or Pan, they 
are enough; then put the Pulp 
and Sugar into Cards ſewed 
round, and duſt them over with 


ſtand tuo or three days, turn 
them; then if they be candy'd, 
take them om of the Cards, and 


of dry for 


ſo often turning them, let them 
| your uſe in a gentle 

ner £207 th an eD: 8 
Aßpꝛicoks to Candy: Take the 

Apricocks, ou them very thin, 

and ſtrew fine Sugar lightly on 

them; then lay them on a broad 

pewter Diſh, . and fa put them 
into an Oven as hot as uſually 

heated for Manchet, and as the 
Liquor comes from them, pour 
it forth and turn them); ſtrew. 
more Sugar, and ſprinkle them 
with Roſe· water, turn and ſu- 
Sir them till near dry, then 
lay them on a Lettice-Wyre till 
they are dryed, which you may 
do in an Oven after the drawing, 
and by this means they will keep 
hy Ter: ay * * 
Apꝛitocks, to dry: In the 
firſt place, Take out the ſtones, 

chen weigh the remainder, and 
take the weight of them in 


double -refin'd Sugar, and make 


a Syrup with ſo much Water as 


will wet them, and boil, it up 


BY Apzicock Cakes; Take the (hs 
j wi and ſmootheſt, _ 


boil them in Spring-water till“ Je 


ſifted Sugar, and letting them 


ſo high that if a drop be drop d 


a-clean Plate, it will ſhp off, 
10g cold; put in your Apri- 

'paxed when the Syrup is 

ted; r them about and turn 

em, and tye them up one by 
One in Affanies ; then put them 
in again ind ſet, the Syrup over 
a: qiſick Fire, making it to boil 
as faſt as it can, and ſcum it 
ell; and when they look clear, 
take them from the Fire, then 
lay them on a Sive to drain, and 
being well-drained, take them 
out of the Tiffanies, and dry 
them in a Stove or the Sun, 


| in Glaſſes, to keep off the duſt. 


Apꝛitock Jambals: Take 

Apricocks, ſcald them to a ten- 

derneſs, and dry the Pulp in a; 
wter or earthen Diſh over a 


duſt them with Sugar again; and 


Chaffin-diſh of Coals, then for a 
„ — 


1 
1 
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day or two ſet it on a Stone, and | ter, and ſo preſerve them for 
beat it afterward in a ſtone Mor- uſgGme. . 
tar, adding as much fine Sugar . If. you would preſerve them "0 
as Will make ita ſtiff Paſte; then | when ripe, you mult take out 4 
colour it with Saunders, Cochi- the ſtones; you need not at all 
neal, or Indico, rowl them boil them in Water; but with 
long, tye them into Knots, and the Juice of ſome of them diſ- 
ſo dry them for uſe. ] ſolve the Sugar, and ftew them 5 
Apꝛicock Patte: Pare your in it; then having a Syrup of of 1 
Fruit, and ſtone them; ſet *em |. Sugar: boiled to, a height, put Jon 
between two Diſhes on a Chaf- them in it till they look clear, <<! 
fin-diſh: of Coals; till they are | and fo ſet them up cloſe cover- and 
boiled very tender; let them | ed for your uſe. . 
cool, and lay them out on white | Aqua Coeleſtis: To make and 
Paper, take their weight of Su- this, Take of Cinnamon one Fuls, 
ar, and boil-it to a Candy | dram, Ginger half a dram, the if 0 
23 with as much fair Wa- three ſorts of Saunders, of each :“ 


ter and Roſe-water, as will diſ- | of them a quarter of an ounce, WW % 
ſolve the Sugar; then pur the Cubebs and Mace, of each of _ 
Pulp into it, and let it boil till | them a dram; Cardamom the Wl 7" 
it be a5 thick as Marmalade, ſtill bigger and leſſet, of each three 5 5 
keeping it flirring ; chen on 4 drams 3-« Setwell-Roots half an Wl 7 
' Pye-plate ' faſhion it into the | Ounce, Fennel-ſeeds, Anni: ſeeds, 77 | 
ſhape of whole Apticocks ; and] and - Bafil-ſeeds, of each two FLOM 
fo being dried, it will be very drams; Angelica-Roots, Avens- 1 


tranſparent,. and eat more luſ- Roots, 5 — Calamint, Li- 

eious and pleaſant than, Apri- Morice, Calamus, Maſterworts, but 
— new ly gathered from the Leniroyal, Mint, Mother of 4 

Trees. n | 
Apꝛicocks to preſerve: Take” . 
Th 

may run a Needle through! han Nutmegs, and Gallingal, of each 

Rones and all, 3 


into 


gar, clarify the Sugar with a 


white of an Egg, or ſome Wa- up ina Rag” 
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| N This excellent Cordial forti- 
bes the Heart againſt the Plague, 
and all peſtilential Piſeaſes, ex- 


pels Poiſon, and heals Aches, 
ains,, and the Cholick. . 

., qua | 

provoking Urine : Take the. Roots 
of Parſly, Eringoes, Reſt-Harrow : 
s, and Alkekengi, of 

each two ounces, Leaves of Parſly, 
and biting Arſmart, of each three 
bandfuls, Pimpernel, Water-Creſſes, 
and Lder-Flowers, of each two hand- 


= f-ls, Daucus-ſeed, Fennel, and Par- 
= /'y-ſeed, Onion ſeed, of each three 
| ounces, © | 
== twenty four hours in white Wine, 
= add 4 quart of the Fuice of Radiſhes, 

| with one pound of _ Engliſh Honey, 

Penice-Turpentine half a pound; di- 
ftil them in a moderate Sand heat, 


ruiſe and macerate them 


adding to every part of the diftilled 
Water dulcified Spirit of Salt, fo 
much as to make it pleaſantly ſharp, 
This is an exceeding prevalent 


but is chie 
and Bladder 


ſafely take it from one to three 
or four ounces. WT: 

London Plague - Hater. To make 
it, Take the Rocts of Tormen- 
til, Angelica the greater, Piony, 
Liquorice, Elecampane, of each 
half an ounce; the Leaves of 
Sage, the greater Ce landine, 
Rue, the tops of Roſemary and 
Mugwort, Burnet, Dragons, Sca- 
beous, Bawm, Carduus Benedi- 


ctus, Bettony, the leſſer Centua- 


ry, the Leaves and Flowers of 
Marigolds, of each a handful ; 
ſhred, "bruiſe and ſteep them 
four days in a glaſs Alembick, 
and take from a quarter of an 
bilnce to half an ounce at a 


ieuretick, or Water 


Water to 1 the, Heart, 
| y deſigned for.open-, | 
ing Obſtructions in the Urzters |. 
45 and cauſing a free 
= Paſſage for the, Urine: You bas 


Aqua Epidemica : This is the 


time; it powerfully. refiſts the 
Plague, peſtilential Fevers, and 
all infectious Diſeaſes, reviving 
and cheering the Heart — 
Brain, and rarefying and ſweet- 
ening the whole Maſs of Blood. 
Aqua Lattis alexiteria: 
Take Carduus Benedictus, the 
Leaves of Meadow- ſweet, and 
Goats-Rue, of each ſix handfuls; 
Mint and common Wormwood, 
of each five handfuls; Angelica. 
two handfuls, Rue three and- 
fuls: Bruiſe them very, well, and 
ut to them three Gallons of the 
ſt new Milk; and ſuffering 


diſtil them in a cold Still. 
This Water, though it be fre- 
quently uſed as a ſimple Water, 
in makin up Medicines, is ne- 
verthelels of ſingular uſe it ſelf; 
being a Very gentle Alexiphar- 
mick, and may be given (to ex- 
pel Malignity, and prevent In- 
tection) with other things. It 
zdmforts the Heart and Stomach; 
id fweerens the Blood taken 
and ſo inoffenſive it is, 
ou may take, four, five or 
tes at a time. 
n Pirabilis: To make 
this, (according to Dr. Willough- | 
bys Receipt;) Take Gallingale; 
Mace, Cloves, Cubebs, Ginger, 
Cardamoms, Nutmeg and Saf- 
from, of each an equal quantity; 
in all four ounces; beat and 
bruiſe them well: Take of the 
Juice of Celandine half a pint, 
mingle them,' together with 4 
quart of Aquavitæ and three 
pints of white Wine, pint them 
in a glaſs Still, and let them in- 
fuſe twelve hours; then diſtill 
off the Water with a getitis 
Fire under a Sand- Bath. 


C This 
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them to infuſe for twelve hours, 
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This Water diſſolves the ſwel- 


lings, and removes the yo 
ſions incident to the Lungs, 
helps and comforts them, being 
wounded, not ſuffering the 
Blood to putrify; and thoſe 
that nſe it often, will have lit- 
tle cauſe to be blooded at any 
time, unleſs in caſes of ſudden 


Bleedings, &c. | 

Aqua Mirabilis ; Take of 
Cardamom-ſeeds, Cubebs, Ga- 
Iingal, Mellelot- flowers, Cloves, 
Mace, Cinnamon, Nutmegs, of 
each half an ounce; of Spare- 
mint, of Bloſſoms of Cowlſlips, 
of Flowers of Roſemary, each 
a handful; a quart of the Juice 
of Salladine. Still it off in one 
quart of Brandy, two quarts of 
—4 Wine, and one quart of 

ack. 


To make this, Take Cu 
Cardamoms, Gallingal, N 
Cloves, Ginger, Roſemary 
ers, of each one dram ; ki 
them: Then take a pint, a 
Juice of Celandine, the 
of Baum and Spearmiß 
each half a pint, Sugar a PM 


loſs, of each tWO drams ; C. 
nary three pints, ſtrong Anfe- 
Iica-water one pint : BruiſMhe 
Spices and Flowers well, and 
ſteep them in the Sack and 
ws the ſpace of twenty four 

ours, and diſtil them the next 
Morning in a glaſs Still, Jaying 
Hearts Tongue Leaves in the 
bottom of it. | 

This Water is an excellent 
Preſerver of the Lungs, purify- 
ing the Blood, and removing the 
Detects of the Spleen; helps Di- 
veftion, preſerves youthful Com- 


or violent Bruiſes, or internal 


| 


Aqua Mirabilis another way: 


ubehs, 


— 
& | 


Y 4 Ade ſtrong, you may keep 
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Flowers of Cowllips, Boge, 1 
. Rotemary, Marigolds, and Big- 


plection, and continues a good 
Colour in the Face. 
Aqua Mirabilis a third way: 
Take Cinnamon the beſt ſort an 
ounce; Nutmegs and Citron- 
Peel, of each ſix drams; Cloves, 
Galingal, Cubebs, Mace, Car- 
damoms, Ginger, of each two 
drams: Bruiſe them all together, WW; 
and let them infuſe in white i 
Wine, and Spirit of Wine, of 
each a pint, diſtil them in a 
moderate Sand-Bath. „„ 
This is an excellent Cordia! 
taken from half an ounce to an 
ounce at a time: It fortifies the 
noble Parts, and reſiſts Poiſon, 
Ce. 5 
Aquavitae: Is made of well 
brew'd Beer, that is ſtrongly 
hopt, and well fermented ;. but 
if it ſhonld not be fully rich of 
the Mault, then diſtil it as ſoon 
as ist Well wronght, for fear it 
Mein flat, and then a great 
art Of che Spirit is loſt; but if 


933 
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all hot until the Spirit come; if an 
the Still is large, the way I beſt tl, 
approve for the receiving theſe d. 
Spirits, is to let it run through a ſo 
Funnel into a Hogshead, that is NV 
placed on the Ground for that 2 
purpoſe, and you are to diſtil it fe 
as long as any goodneſs will 1 
come, Which may be known | 
thus; The raſte will be like an L 
unſavory Water, when all the t 
Spirit is off; this Spirit is cal- b 
led Low Wine, which let ſtand © 
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t a ſecond time, which is cal- 
* cd Rectification, in which it 
may be brought into Proof: Spi- 
Wir or Artificial-Brandy, which 
yon pleaſe: Now this you may 
= know, when the Spirits are 
off the ſecond time, 7 
ing ſome of it into the Fire, if 
it burns, it is good, but if it 
puts forth the Fire, 
ration is at an end. Theſe Low 
Wines and Spirits are proper 
for making molt ſorts of Waters, 
WW as will be ſeen in the Applica- 
tion shereof. Now if yon recti- 
W fy a third time in Balneo, twill 
be the better freed from its 
Flegm, and a true Aquavite is 
made. 


by 


Water: Take Lignnm Aloes, 


ounce, 


and Cinnamon, of each ſix 
damoms, and Fennel - ſeed 
each half an ounce ; Roſe 


Sage and Marjoram in the flo 


into a Matras with the Spirit 
of Wine and Malmſey, of each 
two quarts; ſtap the Veſlel cloſe, 
and ſet them infuſe over a gen- 
tle Fire for the ſpace of three 
days; then diſtil them, and dif- 
ſolve in the diſtilled Water, 


à a dram and a half, and keep it 
for ule in a cloſe Veſſel, of ra- 


ill ther in glaſs Bottles. 5 
This Water fort ifies the Brain, 


8 Head and Stomach, and all 
1 the noble Parts, when infeebled 
1 J by the diſſipation of the Spirits, 
* _ ot ofer-pteffed by the ill Qua- 


Lx or ſeven days, and then diſtil 


by throw- 


the Ope- 


1 | 
uabitae Regia; the Royal 


Roots of Zedoary, Caroline-Thi- 
ſtle, and Valerian, of each an 
choice Citron- Peels, | 
| Orange and Limon-Peels, Mace |. grains. 


drams ; Cloves, the leſſer Sar. 


ee eee, Kidnies or Bladder; the Root 
Ki 5 


what 1 it, and put them Kidnies or OL 
"or. Seed put into a hallow Tooth 


— 


Musk and Ambergreaſe, of each 


. Fs 


lities or abundance of bad Hu- 
mours. It is to be taken faſting 
in a Morning, from one dram to 
half an ounce, mixed with pro- 
per Liquors, as Bawm-water and 
Mint-water. - * 
Artanum Coꝛallinum: Put 


red Precipitate into an earthen 
veſſel well glazed, pour on it 


Spirit of Nitre well rectified, re- 


peating it two or three times; then 


Waſh it warm fair Water till it is 
ſweet; dry it, and put thereto recłi- 
fied Spirit of Wine, ſo much as may 
over-top it an Inch, then ſer Fire 
to it, and when the Spirit is 
conſumed, add more; do this 
uh I Se. 
This is excellent for Purging; 
and ſometimes procures Vomit- 
ing, opening Obſtructions, and 
diffolving ſcirrhous Tumours, 
and mainly contributes to the 
Cure of the French Diſeaſe. The 
Doſe is from two to three 


-” Arſmart : The common ſort 


of this is hot and dry, chiefly 
of | Aiſed in outward . Wounds: and 
x: | Swellings. A Decoction of it is 
L an to waſh old Sores. The 


ater helps the Gravel in the 


cus the Tooth-ach. == 
Artery Yurt ; There is no ber- 
ter ing for an Artery pricł d or 
wounded, then to apply. thereto Bal- 
ſam de Chili «por Lint, and lay 


over it 4 Diapalma Emplaſter ; it 
"commonly cures at one dreſſing. -. 


Attichoaks to Rake, or a 


Y ov 


Pye: Boil them firſt in fair Wa- 


ter, and ſo ſodn as yon can ſe- 


233 the bottoms from the 


eaves Withqiit breaking; lay 

them in a Difh, and ſeafon. them 

with Nutmeg, N and Cin- 
c 


„ having 
5 ed 
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layed a Sheet of Paſte under 
them with ſome bits of Butter; 
then lay on Potatoes ſliced round 
the Diſh, alſo ſome Eringo- 
Roots and Dates, Beet-Marrow, 
Raifins and Currants, large 
Mace, fliced Lemon and more 
Butter ; cloſe it np with ano- 
ther Sheet of Paſte, and being 
baked, liquor it with Grape- 
juice or Verjuice, Butter and 
Sugar beat up together, ice it 
with Sugar and Roſe-water, and 
ſo ſerve it up. ol 
. e to Dꝛeſg: The 
e 


rather pour it on, and ſerve 
them in. Ts 
Artichoaks to Pickle ; Take 
your Artichoaks not too ripe. 
for then they will be full of 
ſtrings, pare them round to the 


take them up and ſet them. a 
cooling; then take white Wine, 
and ſtale Beer, with good ſtore 
of whole Pepper, ſo put them 
into a Barrel with a little Salt, 
keep them cloſe, and they will 
ſerve for bak'd and boil'd Meats iſ 
all the Year. 3 5 

Artichoaks Stewed: Having 
firſt boiled the Artichoaks, take 
off the Leaves and the Choak, 
cut the bottoms into quarters, 
ſplit them in the middle, put 
them into a flat Stewing-pan, 
put under them Toaſts of Bread, | 
and the. Marrow of two Bones, 


| 


way is to boil them in a | Mou 
Beef. pot, and when they are | five or fix Blades of large Mace, Teet 
tender ſodden, take off the tops. | half a pound of preſerved . 7, 
only, leaving the bottoms. with | Plums, with two ounces of Piri: 
ſome round about them ; and | Sugar, and ſuffer them to ſtew ol at 
then put them into a Dith, put- together the ſpace of rwo hours, Bulloc 
ting ſome fair Water to them, | then put them into a Diſh with Wſ hen 
and two or three ſpoonfuls of | Sippets, garniſhed with Barber- hour. 
Sack, and a ſpoonful of Sugar, | ries, and ſo ſerve them up. _ At 
ſlew them on a Chaffin-diſh of | A, or Aſþ Tree: The Seed pole 
Coals, take the Liquor then from. of the Aſh Keys dryed, pow- lata, 
them, and make ready ſome | dered, and drank in white Wine, gran 
Cream with the Volks of tw provokes Urine, The re of Prag 
Egge, two ounces of Marrow, the Leaves drank conſtantly in MWh. 
and as much ſweet Butter 28 1 Jes prevents Fatneſs, and re- and 
will ſerve em up. I duces thoſe that are ſo. The ces: 
Artichoaks to Fry: Take Bark and Wood dry and atte- BW pow 
the bottoms of Artichoaks ten | nuate, and are ſuppoſed to ſoft- T 
derly boiled, and dip them in | en the hardneſs ot the Spleen by or fc 
beaten Eggs, and a little Salt, | a ſpecifick Quality. The Juice ple t 
and fry them with a little Mace | of Aſh Leaves drank, and the ea 
ſhred among the Eggs. then take | beaten Leaves outwardly apply- Inte: 
Verjnice, Butter and Sugar, and | ed, avail much againſt the bite- may 
the Juice of an. Orange; diſh | ing ot any venemous Creature, Wart 
your Artichoaks, and lay on | and ſtench Blood. The Juice, whi 
Marrow fryed in Eggs to keep it | with Honey, is good for inter- ſome 
whole; then hy your Sance, or nal bruiſes. The Leaves and cot 


tender Twizs boiled in your 
uſual drink. is good againſt the 
Dropſie; though the Seeds pow- 
dered and taken in Wine, in the 
opinion of others, are more 
powerful. The Salt of Aſh pro- 


bottom, and boil them tender, 


Aſpa- 


CO 


ü 
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10m. a ragus, or Sperage : | ſtop defluctions and loſs of 
Wine, ks ſort of os which Blood, and to ſtrengthen or cloſe 
| ſtore il many Places grows wild, be- the Parts. 8 

them ne boiled in White Wine pro- This is much more powerful, and 

e Salt, 0 es Urine, is good againſt the ſtops Bleeding in any part upon the 

7 wall dtrangury or difficulty in make- | ſpot, eſpecially any inward Bleeding, 


as alſo the overflowing of the Terms, 


els Gravel in the | 
ng Water, ep bleeding at Noſe, &c. and alſo 


idnies or Bladder, eaſes Pains 


aving n the Reins; and boiled in ſtops any Flux of the Belly Tale 
) take L ine Vinegar, cloſes the Arte- Fapan Earth one ounce ; Pomgræ- ö 
hoak, ies, and eaſes the Pains of the | nate Peels, Henbane- ſeeds, of each 
arters, ip-Gout, or Sciatica- The De- half an ounce ;, Maſtick, Olibanum, 
„ Put ¶oction of the Root boiled, and | Dragons Blood, Terra Sigillata, of 
Pan, drank. 18 good to clear the | each two drams; each being in 
read, ight, and being held in the fire Powder, mix them: Doſe, one 
ones, Mouth. caſes the Pains in the | dram. or dram and half in a ylaſs 
ace, ¶reeth is r ES > I Red Port Wine. 2 OY» 
erved Tale White-Port Wine half a J Aveng: This Herb is Aſtring, 
Ss Of puri: of Harts- horn thirty drops, | ent in ſome degrees, it ſtrength- 
ſtew Polarile Salt of Hogs Blogd or | ens and diſcuſſes, being cepha- 


lick and cordial, and reſiſts Poi- 
ſons ; though it 1s moſtly appro- 
[;priated to the Cure of Catarrahs, 
and for quickening the Blood 


Bullocks Blood ten grains: Mix 
them; it gives relief in half an 
hour. 1 Fx hel 


Attringent Powder * Take 


Seed ole Armoniack, and Terrafigil- | when thick or coagulated. 
POW- lata, of each two ounces; Pom-j Wine, wherein the Roots have 
Vine, oranat-Flowers, Red-Roſes and Been ſteeped, hath a fine plea- 
e of Dragons-ſeeds, of Sumach an 11 at taſte and ſmell: It c eers 
y in Whortle. Berries, Frankinceſ dne Heart and opens Obſtructi- 


Fand. Maſtick, of each two dun en The Root infuſed in Beer, 


The ces: Make all theſe into a fine is excellent in ſtrengthuing the 

attc- ; Powder. I Joints and Bowels. Two oun- 

ſoft- This Powder taken in Wine, ces of the Root, or a handful 

n by or ſome Decoction, from a ſcru- of the Herb boiled in Water or 
ſuice ple to a dram, in loſſes of Blood, | Poſſet- drink, to the quantity of 

the weakneſs of the Stomach and, | a quart, and conſumed to a 

ply- Inteſtines, is ſingular good: It | fourth part, has been uſed ſuc- 

dite may likewiſe be applied out- ceſsfully in the Cure of Agues, 
ure, wardly, incorporated with | more particularly the Tertians, 

ICE, whites of Eggs, Vinegar, or | by taking it two hours, or there» 

2 ſome Aſtringent Water or De- abouts, before the Fit comes. 

an | 


| coction, like a Cataplaſm, to 


[1 P 


Bick 


BA 


in Ack Meated: To Reme- | 
j dy this, Take white Wine 
| a pint, Saccharum Saturni 
Fer drams; mix and diſ- 
folve ; and with this bath the Back 
Morning and Evening; it never 


fails. " 

. k, a Pain in it: To re- 
move this Pain, Tale Oil Olive 
eight ounces, Sleeps Suet four ounces, ' 
Ol of Amber two ounces; mix em, 
and therewith anoint well Morning 
and Evening for three. or four days, 


it cures it. 


Wack to Strengthen: Take | 


red Roſe-water and Sugar, boil 


It till it is ready to candy, then | fin 


put in white Archangel flowers; 
P it from the Ehe, and 
make it into little Cakes, anfl ear 
them at anv tim. 
Back Wafting: Take n. 
glaſs, cut it into bits, and. diſſol us. 
in Water by boiling, then ftrain, 
and add to it an equal quantity of 
Milk, and to every pint thereof, 
half 4 pint of Felly of Harts horn; 
ſweeten all with double refind Su- 
gar, and let the Patient eat thereof 
Fhree quarters of a pint, or a pint, 
in the Morning for Breakfaſt, and 
laſt at Night going to Bee. 
Wack Meak: To firengthen | 
the Back, if it be over-ſtrained, 
or troubled with Pains or Aches, 
Take the Yolk of a new-lay'd 
Egg, put to it a quarter of a 
int of Muſcadel, or Alicant, 
Ind being well warmed, grate 
in ſome Nutmeg, and drink it 
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hat twice a day. Or the Patiem Wl 
may take the former Fely of 1h Wi 
ing ; and at Night going to Bed, 
one, ᷑ Wo, or three grains of our Vo- . 
latile Laudanum, or Specifick Lau 
danum, which continued for ſomm 

time, will not fail to cure. 


* 


— . 


Another: Take of the Pith or 
Marrow of a black Ox's Back- 
bone, three ounces, Dates ſtoned iſ 
and ſliced, two ounces ; boil 
them well together in a pint or 
more of Muſcadine, and take 
rom three to fix ſpoonfuß 
Mornipg and Evening, and you 
d it exceedingly ſtrengthen 
he Back, eſpecially of old Peo- 


Macon Froiſe: Take eight Eggs i 
well beaten, a little Cream and 2 
little Flower, beat them well to- 
gether, like other Batter; then fry 
very thin flices of Bacon, an 
pour ſome of this over; they 
try it, and turn the other ſide, 
pour more upon that, ſo try it, 
and ſerve it to Table. 

Bacon Gammon , to bake 


with the Iogredients: Take 3 u., 
| Weſtphalia-Gammon, boil him “ 0, 
down, take off the skin, ſeaſon WF L:moy 
him with Pepper, and a little Anni), 
minced 8a e, ſtick him with mix a 
| Lemon-peel on the upper fide ; M8 a! ſor, 
then having a Coffin of hot but- ;f nat 
ter'd Paſte, (ſomething high) He, 
put him in the middle thereof : BW and 4 
take à dozen of Pigeons, and in an) 
as many Lamb - ſtones and Sweet- 45d 7 
7 JC £8 24 « breads ; 
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reads of each, ſeaſon them with 
Pepper, Salt, Cloves and Mace; 
y your Pigeons round about 
Je Gammon, and your Lamb- 
ones and Sweetbreads round on 
he top of it; lay over it large 
Mace, a few ſweet Herbs 
vinc d, and put on Butter all 
over, the Gammon being ten- 
eerly boil'd before, will be ful- 
y baked with the Pigeons and 


; faſt Sweetbreads ; cloſe up your 
ee, and let it haye a gentle 
"0- Waking, your Cruſt need not be 
* Tau. very thick for ſo much baking | 
r ſore Ws your Ingredients will ask; 


hen it is enough, let your 


Lear be Claret- Wine, boiled up 
Bach with two or three Onions, a 
ſtoned FF aggot of ſweet Herbs, with 
„ boulWha boiled 


a handful of Sage 
tle 


int or and minced, a lit ſtro 
| rake WBroth, and drawn Butte thick. 
onftis ned up with the ag 
you BE 2s; when you. dilip youll 
12then WEPye, cut it open, 52 
1 PeoLear, and ſhake in; 


t _. - 
and 3% Walſam Artificial r The fol 
ell to- lowing Balſam is very excellent 
en fi or any Wounds, Burns, Scalds, | 
2, an old Sores, Batches, Scab 1 
| they Take Oil Olive a quart, Sheeps; 
F fide, Suet, Bees-wax, Strasbour ; 
ity 1 ine, of each two pounds, Gum Eli. 
it, mi one pound, Balſam Copivi half 4 
N bake ound, Liquid Storax, Balſam de 
ake 2 Gili, of each four ounces ; Chimi- 
I | him c. Oils of Carroways, Fennel and 
ſeaſon Lemous, of each one ounce; Oil of 
little Anniſeeds, of each an ounce : Melt, 
with mix and make a Balſam. It heals 
| ide ; all forts of Wounds at one Intention, 
t but- if not of too great 4a magnitude, 
high ) Bl 3:2, even Wounds of the Nerves ; 
ereof: and all manner of Pains and Aches 
. — in by Part bei 5 anointed thereon, 
Weet rg and applied with Lint, and bound 
680 eli L 5 bound. | 


on ; it cures the Gout in the Hands 
or Feet to 4 wonder. | 
This Balſam likewiſe cures 
the the Head-ach, - only by 
anointing the Noſtrils therewith; 
alſo it is exceeding good in the 
N 8 or 559 the 
ide; warmly applied tp 
the Side — Belly, {ch at a 


time, for four Mornings. 


Tfam 2 That called Luta⸗ 
telſo's, ſo highly in eſteem for 
its Virtues, is made after this 


manner; Olive Oil three pi 


oo 
Venice-Turpentine one pound, 
yellow Wax one pound, natural 

Iſlam two ounces; red Saun- 
ders in Powder, and Oil of 
St. Johns Wort, of each two 
ounces; Canary half a pint ;-_ 
waſh the Turpentine three times 
in Roſe-water, then flice the 
Wax thin, and place it on the 


ie, and being thinly melted, 


Wan the Turpentine, incorpo- 


em well by ſtirring; then 
id till next day; cut it 
ick flices, and let all the 
Vater drain out, and melt it 


ain; put in the aforeſaid Oils, 
Ifam, and Saunders, with the 
Sack ; > ſtir them well together 


{again over a_gentle Fire for the 


pace of an hour, that it _ 
S 


become thick; and being coo 
uſe it for Weunds with Gun- 


ſhot, Scalds with Lead, Sulphur, 
Blaiting, ec. 

Waiſam, by Dr, Hartman, 
which cureth green Wounds, 
and a Cut in twenty four hours: 
Take Oil of St. John's Wort, 
Oil of Earthworms, Turpentine 
and Maſtick, of each one ounce; 


| mix and incorporate them over 


a gentle Fire, then put it up, 
and keep it for uſe. Apply it 
warm "with a little Lint. 
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Barberries: Theſe are cool- 
ing and aſtringent, they provoke 
Appetite, are great ſtrengtheners 
of the Stomach, which is the 
reaſon the Conſerve is uſed ſo 
much in Feyers, Looſneſs and 
Bloody Flux, for which it 1s 
very good: The inward Bark 
cf the Branches and Root ſteep- 
ed in white Wine, are pieva- 
lent in the Cure of the Yellow- 
* A Decoction of the 

ark, the Juice of the Berries, 
or the Juice of the Leaves mix- 
ed with Vinegar, cure the 
Tootli- ach, occaſioned by fluxion 


uſually taken with ſucceſs in In- 


flammations of the Mouth and 


Throat; or more expediticuſly, 
if the Mouth be gargled with 


ſome of the Conſervè diſſolved 


in Vinegar and Water. 
Barberries to Pickle: 5g. 
the largeſt Bunches, ſteep 
an hour or two in wars 
ter and Salt, then boil b 
Water with more Salt, hal 
firſt taken the Barberries onty 


a few ſlices of Ginger, and 
little Inmp of Alom, and: the 
preſs the Barberries down wit! 
a Stone or a Slate, cover them 


cloſe, and keep them for your 


ie. Thus Medlars, Services, 
Grapes, and ſuch like Things, are 
pickled to keep all the Year, 
Barberries to Pzeſerbve + 
Take the faiieſt Barberries when 
they are Tipe, ſtone them, and 
to one pound of Barberries put 
two pound and- a quarter of 
double refin'd Sugar; beat your 
Sugar fine, and lay your ſtoned 
Barberries in a Diſh, ſtrow ſome 
Sugar, on them, then take the 
reif of your Sugar, and make a 


l Symp, with a little Wa- 


The Conſerve is 
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| paved for cleanſing the Bo 
When the Liquor is cool, put if 


+] 


other Barberries, take of. the 
clear Juice and a quantity of Su- 
gar to it; when you put in 
your Barberries into the Candy, 
at the ſame time put in the clear} 
Juice with the double weight 
of Sugar to the Juice; boil em 
as quick as yorcan, for they will 
ſoon loſe colour; s little time 
with quick boiling will do them, 

Another way: Take fair ripe 
Barberries, ſtone them, then 
weigh them, and to every pound 
of Barberries put two pound o 
fine Loaf-ſugar, beat it and fearſe 
it thin, take a deep Gally- pot, 
put in firſt a layer of Sugar, 


then a layer of Barberries, fo 
do till you have fill'd the Pot, 
then tie it cloſe down. They 
will keep all the Year. 
ai Tree, the Virtue: 
bind of this Tree 
W * . Wine, and eve- 
bi l quarter of a pint 
drank, is very much bn 
F 


* 


3 RI 


Fm Cholerick Humours, and 
eng it from ſuch Diſeaſes as 
ler cauſeth, viz. Scabs, Itch, 
ers, Ring-worms, Yellow- 
Jaindice, Boils, and the like, 
is alfo excellent for Agnes and 
rnings, fcalding Heat of the 
Liver, and the Bloody Flux. The 
Berries have the ſame Virtue. 
* JSarlp $4 This is a common 
Gram among us, and of great 
uſe in many Caſes ; many of its 
Virtues are known but to à few, 
It is too well known to need a 
Deſcription; 1 
Its Virtues; The Meal of Barly 
boiled in Honey and Spring-Water, 
reſolveth all Inflammations or Im- 
poſthumes ; with Reſin, and Pigeons= 


Dung, it ripeneth all bard Swel- 


lin 84 


ter no more than to wet the Su- 
gar; ſtamp and ſtrain ſome in 


fearſe 


r Im- 
geons- 


Swe l- 
in 2 J 
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Iinr,; with Melilot and Poppy- 
7 ſeeks, it eaſeth Pains in the Sides ; 


| the Gout in the Legs or Feet : The 


| Oil, is very good for Burns pr Scalds. 


| fins of the Sun, and Currans as 


pot, 


gar, and when it is juſt warn, 


32 of hul'd 6r pearld Bar- 


Sugar into it, and ſerve it up. | 
Baſil ( Garden: ) This com- black Ellebor, of eac 
forts the Heart, and expels Me- Honey two ounces, let them 


and cleanſes the Lungs. 
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applied Poultiſewiſe pretty hot, and 
mixed with bruiſed Quinces or Vi- 
negar, it eaſeth the Inflammation 


Aſhes of burnt Barly mixt with Olive 


Barly Bzoth; Take French 
Barly boiled in ſeveral Waters, 
and to a pound of it, put three 
quarts of Water, boil them to- 
ether a while with ſome whole 
pice, then put in as many Rai- 


you think fit; When it is boiled, 
ut in Roſe water, Butter and 
Sugar, and ſo eat it. 2 
Bari Poſſer: Boil half a 
pound of French Barly in three 
pints of Milk, boil it till it is 
enough, then put in a pint of 
Cream, ſome Mace and Cinna- 
mon; ſweeten it with fine Su: 


pour in a pint of white Wine, 


froth it up, and eat it with 1 8 


Spoon - Ox preſs Out the liqui 
part, and drink t. 
Barly Pottage: Take a 


7, Cleanſe it well from Hyks;. 
put it into two quarts of M 

to ſteep, and boil it a I 
when it is pretty well boi 

put in a quart of Cream, 
ounce of Salt, ſome Mace, a lit- 
tle Stick of Cinnamon broken in 
ſmall Pieces; and when it is 
thick enough, ſcrape ſome fine 


Fuſe the ſame. «.-; 


4 n 
pound; Gum Elemi half a pound, 
Balſam Copivi four ounces, and mix 
them well; ſo have you. an excellent 


if preſently applyed, cures at the 
firſt Application. It alſo. eaſes 
Pains and Aches, and helps the 
Gont in any part; and is profitable 
for old Uh t 5 7 1 ſtand- 
iug. If they be very. much putrefied, 
you, may add to it upon that occaſion 
to every ounce of the Balſam, 4 ſeru- 
ple or half a dram of fine Verdigriſe, 

There is another ſort, called 
Wild Baſil, which forces the 
Courſes and the Birth, and re- 
moves Melancholy, being bruiſ- 
ed and infuſed in Wine. 


Baſtings of Meats oz Fowls: -_ 
(1.) Clarified Suet. 4 Freſh 
Butter. (3.) Minced Sweet- 


herbs, Butrer and Claret-wine ; 
and this laſt is excellent for 
Mutton or Lamb. (4.) Water 
and Salt. (5.) And eſpecially 
e a flayed Pig, Cream and 
hed Butter well beaten un 
ther. (6.) Yolks of Eggs, 
Nee of Oranges, and grated 
sket: And if this be intended 
For large Fowl, as Buſtards, 

| Peacocks, or Turkies, you may 


ih 


Bath foz the Legs: For Diſ.- 


* eaſes in the Legs make this Bath, 


Take Sorrel and Fumitory, of 
each two handfuls, Nep one 
handful, Barly, Bran and Lu- 
pins, of each half a handful, 
and a like quantity of Violet, 
and Mallow-Leaves ; white and 
h an onnce, 


Iancholy, moves the Courſes, | boil in a ſufficient Qnantity of 


' Take Fuice of Baſel two pounds ; n 
Oil Olive, Sheeps- ſuet, of each a 


Water till the third part be con- 


ſumed, and then bath the Legs 
with it very warm. It is good. 


pound; boil it till the watery part for Sores, Scabs, Botches, Boils, 


15 conſumed ; then add Turpentine a 


Aches, and the Gout. 


Balſam for all green Wounds, which 


Way 


— 
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Bay⸗Tree: The Decoction 
of the Leaves, Bark and Berries 
of this Tree, makes an excellent 
Bath for the Diſeaſes of the 
Womb and Bladder: The Oil 
of Bayberries is very uſeful in 
cold Diſeaſes of the Nerves and 


oints, The Electuary is fre- 
ntly uſed eee to expel 
Wind, it alſo eaſes the Pains of 
the Colick; and in like manner 
does the Decoction of the Ber- 
ries in Ale or any dulcified Li- 


or. 5 | 
7 Aveſlium $ To make the Tin- 
Cure of it, take Bdellium in 
Pouder, one onnce, Spirit of 
Wine fixteen ounces, mix, di- 
eſt, and extiacta Tincture, Which 
eep for uſe. This, as the Gum, 
eaſes the Colick, provokes Urine 
and the Terms, ex pels the After- 
birth, and is Traumatick and 
Vulnerary ; The Doſe is from 
one dram to a dram and a. half, 
. A Balſam againſ# a Fellgn 5 Tale 

Sheeps-Suet four ounces ; Oil 
two olnces ; Turpentine, Bd, 
in fine Powder of each one Þu 


* 


draws, eaſes the Pains, hea 


4 ſon with Salt, Pep 


Beef Spzing-Carden wap: 
Take a 9 * ot lean Beef, cut it 
in thin flices as you do Scotch 
Chollops, lard it thick with Ba- 
con, put it into a Pot with Mace 
Fepper and Salt,and two or three 
Bay- leaves and a Bunch of ſweet 
Herbs, and ſo bake it, clear out 
all the Gravy, fill it up with 
clarity'd Butter, 


Beef Alamode: Beat a Peice 


of Beef well in a Mortar, then 
ſhred half its weight in Suet, ſea- 
pex and Mace 
very high, add to it ſweet Mar- 
joram and Time, mix it well 
and put it in a Pot and bake it, 
-when it is bak'd, empty out the 
Gravy, and fill up the Pot with 
charity'd n 
Beef to Collar: Take the 
Flank, and when you have ta- 
ken ont the Sine ws, the more 
Skinny part, and ſome of the Fat 
put it into as much Water and 
Salt as will cover it; let it ſteep 
three Days, then hang it to drain 
In the Air, and dry it with a Lin- 


nen Cloth; Mince Tops of Sage, 
melt and mix them, and applit, A U 


ry, Marjoram Savory, an 


; 


perfelts the Cure alone, withei 
other application. 
Beans French ; 
Beans. | 
Feet Flamode ; To make the 
beſt way : Take of the Fillet 
of and the lean of Pork, 
fhred them together and ſeaſon 
it; then take Bacon and cut it 
into big Lafdons, row! them in 
Pepper and Salt, and lay them 
between the Meat in the Ste w- 
pan, and let it ftew eaſie in its 
own Broth, and it will be ex- 
ceeding ſhort and tender; and 
will-taſte like Veniſon. You may 
alſo make an excellent Pye or 


6 2 77 ; . 
2 any 


See French 


Rolema 
en Thyme ſhred ſmall, get, a 
Juarter of an ounce of Cloves, a 
ice or two of Ginger, half an 
ce of Pepper, and ſome Salt, 
owt them up in it, bind it up 
wen, and put it into an Oven 
an "bake it. 5 „ 
Becf⸗Pye: Take the Buttock 
of a Fat Ox, flice it thin, mince 
it ſtall, and beat it in a Mortar 
to a Paſt, then lard it very well 
with Lard, and ſeaſon it with 
beaten Spice, then make your 
Pye, and put it in with ſome 
Butter and Claret-Wine, and ſa 
bake it well, and ſerve it in cold 
with Muſtard and Sugar, and 
garniſh it with Bay-Leaves. 


| 


Paſty of this, putting Butter up- 
o 


Beek 


bo 


do the Noſtrils, gives caſe to ai 


ed 'up the Noſtrils, clears the 
o dl mane ee 


| Jeized with an Apoplex), it is g 


Ehiefly inwardly againſt Catarrhs, 
WEE 77, 15 „ 5 E 
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Peef to Doute: Take the 


5 Buttocks, Cheeks, and Briskets 


of Beef, ſeaſon any of them four 
Days with Pepper aud Salt, roul 


them up as even as you can; boil 
them in a Cloth ty d faft about, 


in Water and Salt; and when 


| it is pretty tender, put it into a 


Hoop-frame to faſhion it round 
and upright; dry it in ſome 
ſmoaky Place, or in the Air, 
and cutting it out in Slices, ſerve 
it up with Sugar and Muſtard, 
obſerving before you dry it, to 
fonce it in Water and Vinegar, 
and a little White -wine and 


Beet is hot and dry: It loo- 
ſens the Belly, and the juice ſnuf- 
fed up the Noſtrils, occafions 
ſacczing, and purges the Head: 
The Leaves boiled and eaten with 
Vinegar, create an Appetite: 


They extinguiſn Thirſt, ſuppreſs 


Choler in the Stomach. The 
Juice of this Herb ſnuffed up in 


znyeterate Head- ach. 


The Juice of Beets is a gaod ITE] 
x Ex Half an onnee, let them be 
EE poudered groſly, put them into 
Pg Matra(s or Bottle, ſo that ei- 


: Altea, then pour on them recti- 


whine, and being for ſome time ſ A 


al meme of . ee bn 
away the Matter which is the Cal 
of Apoplexies and if any one 


to Syringe it up the Noſtrils, g 
when the Fit is 575 to uſe it a 
ing and Night, for 30 or 40 Days, 
for by that means in 4 Partil Apo- 
plexy, the Morbifick Matter is fully 
brought away, and the Patient per- 
Jetty ener 8 

Benjamin: This is an odori- 
ferous, Hafen, and well ſcented 
yellow Roſin, or Gum, very much 
uſed among the Perfumers : it at- 
tenuates, and 1s pectoral, uſed 


Conghs, Colds,” Aſthma's, Ob- 
firuSions of the Lungs: L pnr- 
75 the Brain by ſneezing, and 

tkewiſe fortifies the Heart, and 
reſiſts maglignant Humours, be- 
ing taken in Wine, Go. 

Benjamin⸗water: Take of 

Benjamin »and Storax each one 
ounce and a half, Peat e very 
(mall, and ſift it; take a pint of 
the beſt Spirit of Sack, put the 
Benjamin and Storax into it; let 
it ſtand one Night in a Glaſs Bot- 
tle cloſe cover d, then ſet it a 
boiling in a Kettle of Water ſix 
hours, take it out and ſhake it 
now and then, when it is enough 
take it out and let it ſettle, and 
keep it for your uſe. - 
| Benjamin Spirit: Put one 
Pound of Benjamin in a Cucur- 
bit of Glaſs, and diſtill it in Bal- 
neo Marie, or a Sand-Furnace, 
and there will firſt come over a 
clear Liquor, Whieh will have 
Þ.the*odoriterous Seent of Benja- 


4 3 


eniamin, a Tincture: Take 
Benjamin three ounces, Sto- 


- | Veſſel with warm Horſe- 55 
for 


ſo let the Materials digeſt 
fourteen Days, then filter the 
Liquid part, and keep it cloſe 
| topped in 2 Glaſk Viol, and you 
may, if you pleaſe, add five or 
ſix drops of - Balſam of Pers, 
to give it the better Scent, © 
This 3 whitens 
the Face ' and Hands, and is 
an excellent Waſh to take a- 


way Spots or any 1 ; 
F , 3 . kg + «< ik y > ur 
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but you muſt not put aboye a | Pep 
f | ger, of each three ounces; Saffron, 


dram of it into four ounces o 


Water, which is ſufficient to 
turn it to the whiteneſs of Milk, 
and then it is called by the 


Beautifiers Lac 


Virginis, Virgins 
Milk. | ; 


and of/ Oranges, of Lavender, 
and 4 of each half a 


ſcruple ; Oil of Amber rectified 


five drops, Camphire four grains, 
Oil of Nutmegs half an ounce ; 
make. theſe. into a Balſam by 
bruifing and well 1ncorporating 
over 2 gentle Fire. ; .. 

It is good in Peſtilential Airs, 


and Apoplectick Fits, or any 


diſorder of the Brain. 
Bezoartick Powder: IS. a 
very highly eſteem'd thing, and 
excellent againſt all ſorts of Pol- 
ſons and Venoms ; for it 

fies and defends the noble 
and expels the Malignitß 
Sweat, or by inſenſible Tragt 
ration. The Doſe taken ig 
or ſome other Cordial W 


7 4 
, 


Water, 18 from a dram d is 


1 


* 


ſcruiple. S 
© Wezoar Stone The uſe 0 
this is excellent in all Peſtilentia 

Diſtempers, being a rare Cordial 
to fortify and ſtrengthen the 
Heart in any Plague or Peſtilen- 
tial Fever: Take a ſcruple or 
more in a ſpoonful of Carduus, 
Bugloſs or Borrage-Waters, and 
keep your ſelf moderately warm 
Morning and Evening. 1 

Dur Bezoardick Water, in our 
Phil. Medicinæ, Cap. 2. Take Mi- 
thridate ſox pounds; Virginia 


Snafe- Root, (ontrayerva, Zedoary, 


of each ſix ounces; (loves, Mace, 
Nutmegs, Culebs, cardamoms, (a- 
7 arays, Bayberries, Funi perberries, 


Gent ian, Winters, Cinnamon, Ja- 


© Wezoartick Balſam; Take 
diſtilled Oil of Rue, of Citrons, 


forty. | Bats 
s, cures Bitings of all ſorts 


maica Pepper, black Pepper, Gina 
Cocheneel, Limon peels, Orange peels 
(the yellow only) of each ug . 
| Roſemary and Lavender- flowers, An- 
gelica, Bawm, Mint, Penirogal, 
Sage, Savory, Thyme, Sweet Mar- 
Joram, of each three handfuls 3 Spi 
' rit of Wine three Gallons, bruiſe 
| What are to. be bruiſed, and digeſt 
all together for fourteen, days; then 
| put thereto white Wine four Gallons; 
| difiil all in an Alembick with a Re- 
frigeratory,. and draw off three Gal 
lons of pure Spirit, which reſerve; 
then change the Receiver, and draw 
off two Gallons more, which make 
into a Syrup with treble re fin d 
Sager, to which add the frf diftils 
led. Spirit, ſhake them well together, 
and let them ſtand till they are fine; 
It is good againſt Poiſon, Plague, 
| 2 Fever, Small-Pox. Mea- 
les, and all ſorts of Malign Fe- 


* x 
9 o 


42 f Serpents, and other Venom- 


Beaſts, comforts the Head, 


drain, Stomach , - Nerves and 


Wels, by warming them, 
Feh{othens the internal F acul- 
Ries, cauſes good Appetite to 

bod, and à ſtrong digeſtion, 


1 paſs the Colick, and helps faint- 


10g and ſwooning Fits, as, alſo 
; 91ckne(s ar Heart and Stomach, 
| reftoring the decays of Nature. 
It is a very great Cordial, good 
againſt Sadneſs and Dejection of 
Mind, revives all, the Spirits 
and makes merry a ſad an 

 drooping Heart. It is good 
againſt Head achse, Megrims, 
'Vertigo's, Lethargies, Dulneſs, 
Drowiſineſs, Palfics, Apoplexies, 
&c, Doſe, two ſpconfuls or 
more, now and then upon any 
Ilineſs, or other occaſion. It is 
good againſt Surfeits, Coughs, 


Colds, Catarrhs, &c. : 
e Bifęol, 


. e 
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GBWikfeol, or Twa⸗ blade; 
ES This ſmall Herb growing up 
rom a Root that has ſomething 
Not a ſweet Savour in it like 

Garden Musk, is good, being 
bruiſed or applied to green or 
old Wounds ; and alſo for Rup- 
tures, the Herb being applied 
Poultiſewiſe When the Parts are 
well ue ip... -._.- 

Wilberries ; Theſe made in- 
to a Syrup, are cooling and 


| the - Stomach , 
Thirſt. EE 
| Birch Bark: It is bitumin- 
dus, and therefore mixed with 
| Perfumes, it renders a wholſom 
Air in ſuch Places as it is burn- 


and quench 


ſo that it very ſtrangely ſto 
Bleeding. The Tree being a 
ced in the Spring before the 
Leaves come forth, yields a very 
wholſom and nouriſhing Liquor 
againſt the Dropſie. MET 
Birch Mine: To every gal- 
on of Birch Water, add one 
quart of Honey, or two pounds: 
ot Sugar, boil it half an hour, 
and ſcum it well, let it ſtand and 
ſettle till it is cold; then pour, 
it from the Grounds, and put to 
it a little Ale-yeſt, and let it 
work a whole Night, cloſe co- 
vered in a Tub, then turn it 
into a cloſe Veſſel, and let it 
ſtand a Fortnight, then bottle 
it, and within a Month after- 
ward you may drink it. 

Birch Tree Leaves: Theſe 
are hot and dry, cleanſing and 
reſolving, opening, and bitter, 
for which Cauſe they are much 
available in Dropſies, and the 
Scurvy, and taking away the 
Scurf and Deformities from the 
Skin, and the Decoction of 


aſtringent, allay the Heat of 


ed. The Fungus, or Muſhroom, 
of it has an aſtringent quality, 


| them in Water or white Wine 
is very good to waſh old Sores 
or Breakings out in any part of 
N i 
Birds Foot: This is of 4 
| drying quality, and therefore 
uſed ſucceſsfully in Drinks or 
Potions to be given for Wounds, 
as alſo to be 9 outward- 
ly. It alſo helpeth Ruptures, 
being taken inwardly. oo 
Wisket : To make Bisket the 
beft way, Take half a peck of 
Flow four Eggs, half a pint 
of Yeſt, an ounce and a half 
of Anniſeeds; make theſe into a 
Loaf with ſweet Cream and 
cold Water; faſhion it ſome- 
what long, and when it is baked, 
and a day or two old, cut it in- 
to thin ſlices like Toaſts, and 
ſtrew them over with pondered 
Sugar, dry it in a warm Stove 
'or...Oven, and ſugar it again 
| when dry ; and ſo do three or 
four times, and ſo put them up 
(Buntes: Sce Re. 
"ISR aples;. e Ma⸗ 
WB t the Greater: This is 
cooling and drying, the Root is 


to prevent Abortion, &c. The 
Powder of the Root mixed with 
Conſerve of Roſes, prevents 
ſpitting of Blood, as alſo the 
Bloody-Flux: It ſtops the immo- 
derate Courſes, and the Powder 
ſprinkled on freſh Wounds ſtays 
bleeding. ” | 
Take the Roots of Biſtort and 
Tormentil, of each an ounce ; 
of the Leaves of Burnet, Wood- 
ſorrel, and Meadowlſweet, - of 
each a handful ; burnt Harts- 
horn an ounce; boil them in 
three pints of Spring-water, to 


the Conſumption of a third part z 


then 


harſh and aſtringent, being moſt: 
Air ud 0 ſtop Vomitings, and 
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then add three ounces of red 
Roſes, ſtrain the liquid part, and 
take fix ſpoonfuls a day if you 
ſe convenient. _ e 

Tor | ſpitting Blood , or inward 
Bleeding, Take Biſtort in fins Pow- 
der, Catechs in Powder, Feſuits 
Bark in Powder, Henbane-ſeeds 
bruiſed, of each two ounces ; choice 
good Brandy à quart, mix, digeſt 
ten or twelve days, ſhaking it once 
or twice every day; then let it Band 
and ſettle, two days, after which 
pour off t | 
Doſe, one ſpoonful, and upon extre- 
mity two ſpoonfuls, Morning and 


Night, in a Glaſs of Ale or Alicant | 


Wine. | 5 c 
Biſtozt Mater: It is excel- 
lent in making the white Po- 
tion for a Gonorrhea, and the 
Whites in Women : The freſh 
Root made into a Cataplaſm, 
eaſes the pain in the Gout. The 
Herb is cold, dry and aſtiingent, 
ſtays fluxes in the Bo Wels alſo 
Vomiting, and brings a Aſor- 
dered. Body into a good Temper 
and Habit. 
| The white Potion is this made. 
Take Strasbourg - Turpentu, two 
ounces; Tol is f 2 new. 
mix them together rinding ii 4 
Nortar, then tale — K three 
quarts, ſweeten it with fine white 
white Sugar three quarters of a 
pound; the Sugar being diſſolved, 
| mix the Milk with Turpentine and 
Eggs, and it is done + This cures the 
Running of the Reins, (after due 
purging) by taking half a pint of it 
every Morning, Noon and Night for 
ſome few days. | 
Bitter Dink: Take the 
tops of leſſer Cenrory, Flowers 
of Camomile, of each one Pugil; 
Roots of Gentian half a ſcruple, 
Seeds of Carduus bruiſed, - one 


e 


clear Tincture for uſe. | prevalent againſt Agues and Fe- 


4 
| 
2 
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fliced Ginger to, correck the Ca 
Windineſs of the Sena; Cream Rot 
of Tartar half a. dram; ſteeg Ho 
them all in half a pint of — up 
Water all Night, the put 
Morning boil it only a walm of ¶ put 
two, and then ſtrain it; and if rinſ 
you will have it Wok | rongly, 1 
vou may add to the ſtrained Li- * 

7 * an ounce of Syrup of Ro- an 
| ſes, or half an otince of Syrup a pe 
of Buckthom-berries. chen 
It opens ObſtraMions ; and is Paſt. 
amo 
vers; it eaſes Pains of the ming 
Breaſt and Spleen ; and it is whit 
good 15 the Green-fickneſs. chet 

Btting by a Snake, Adder ot aid 
mad Dog: Take Scordium, Ange- and 
 lica, Rue, Centaury the Leſs, of each a cle 
a pugil; Butter-Burr half a pugil; "be t 
Root of Elecampane half an ounce ; inna 
4 (love or two of Garlick ; beat all boile 
well together, and ſqueeze out the It ac 
Fuice, to which add Mithridate 4 taſhi 
dram and half; mix, diſſolve, and 10 
drink it up for a Doſe, which repeat 4 
Morning and Evening for a Week, if nne 
it be the, biting of a mad Dog. Poun 
Blatk Bird: If ſhe be thick of fe 
and hard in the Vent, then ſhe in fai 
is Fat; and if Limber-footed, of e 
then new kill'd; but if thin in WY our 
the Vent, and dry, then ſhe is Paſte 

Stale and Poor. xx. 
Black Pudding: To make . 
theſe the belt, and far exceeding Take 
the common way, Boil the Um- ed | 
bles of a Hog tender, take ſome e 
of the Lights with the Heart, I road 
and all the Fleſh about them, to 
taking out the Sinews, and and { 
mincing the -reſt very fmall; do 4 

the like by the Liver; add grated Tom 
Nutmeg, four or five Yolks of 2 
Eggs, a pint of fweet Cream, Mi F f 
a quarter of a pint of Canary; uy en 
Sugar, Cloves, Mace and Cinm- 3 
few fair 


dram; Sena two drams, a little 
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mon finel dered, a 
5 * 1 Catra- 
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Ws Carraway-ſeeds, and a little 
Roſe- water, a pretty quantity of 
up about two hours before ou 
put it into the Guts, and then 
put it into them after you have 
rinſed them in Roſe- water. 


— 


nely, . Blamanger to Make: Take a 
d Li- WW Capon, either boiled or roaſted, 
Ro- and mince it ſmall; then blanch 
Syrup a pound of Almonds, and beat 
chem finely till they become a 
and is Paſte; beat the minced Capon 
d Fez among it with ſome Roſe-water, | 
the mingle it with Cream, and ten 
it is WE whites of Eggs, and grated Man- 
neſs. chet; then ſtrain all the fore- 
er of ſaid things with Salt, Sugar, 


and a little Musk, boil them in 


nogs-fat, and fome Salt; roul it | 


nTe- 
2 a clean Pan or broad Skillet to 
pugil; the thickneſs of Pap 3 ſtir 1t con- 
ounce ; tinually in the boiling, and being 
cat all boiled, ſtrain it again, and ſerve 
ut the it according to what form or 


faſhion you pleaſe. 
To make your Paſte into 


repeat quick devices, Take a quart of 
eek, if fine Flower, a quarter of a 
on, pound of Butter, andthe yolks 


of four Eggs ; boil your Butter 


en ſhe in fair Water, and put the yolks 
doted. of eight Eggs on one fide of 
hin in your Diſh, and make up your 
ſhe is Paſte quick and ſtiff, but not too 
hat dry. 5 2 
Blamanger another way: 
2d Take half a pound of fine ſear- 
e Um- ſed Rice-flower, put to it a 
ſome quart of Morning-Milk, ſet a 
Heart, broad Skillet, and ſtrain them 
them, into it, ſer it on a gentle Fire, 
ndnd and ſtir it with a flice; and 
1: do When it is a little thick, take it 
rated from the Fire again and ſtir it 
olks of well, and in ſtirring beat it to 
Cream, the ſides of the Skillet, and 
Danary, when it becomes as thick as 
Cinn Pap, take it off, and pur it into 


a fair Diſh, and when: it is 


cold, lay three flices in a Diſh, 
and ſcrape on Sugar. . 
Blifters to Draw: If an. 
would draw a Bliſter well and ef- 
fectually, thers is nothing like the 
Emplaſtrum Epiſpaſticum , or 
| Bliftring Plaifter of the Shops, 
which is- made of Melilot-Plaifter 
two ounces; Turpentine one ounce ; 
Burgundy-pitch with three dr 
mixed together, to which is adde 
one ounce of Powder of Cantharides; 
the Hands, Legs and Wings being 
caſt away: Tow may ot it at 
Night going to Bed, aud let it lie 
twelve or fourteen Hours, according 
to the nature of the Part it is ap- _ 
plyed to, for in ſome fleſhy places t 
Bliſter will riſe in ſome Hours leſs 
time than it will in others leſs fleſhy. 
In drawing of Blifters with cantha- 
rides, ſome tender Bodies are aft 
to have a piſſing of Blood withal, at 
leaſt a vehement heat and ſtaldin 
of the Urine, and great 1 
and pain in making Water : The 
only Remedy for this Inconveniency, 
is do drink largely and plentifully of 
Barty-Milk, made of hulld Barly © 
| boiled in Water (cafting the firſs 


Water away) adding to it when 
boif'd a double or treble quantity 


of Milk, 7 | 5 
Blites: This Herb eaten as 
a boiled Sallad, looſens the Bel- 
ly, cools Heats of the Stomach 
and Bowels : The Juice, which 
may. be taken to four ounces, 
provokes gentle Vomits. A Sy- 
rup made of the Juice is very 
cooling, and allays the Heat of 
the Blood, alſo of the Liver _ 
and Spleen, abates the Heat of 
violent burning Fevers, and a 
Saline Tincture of it opens Ob- 
ſtructions, cools the Reins and 
Bladder, provoking Urine. 


—— 
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Blood extravaſated : Grate or 

raſp the Roots of well grown 

Burdocks into a fine Powder, 

ipread it on a Linnen Cloth 

bind it quite round the affected 

— , and renew it twice a 
ay. | . 

; 35 lood⸗ſpitting: This is beyond 
all, Take Catechu in fine Powder, 
two ounces ;. good Brandy a pint, or 

better; mix them, and in twenty 
four hours you will have a deep 
Tincture, of the clear of which you 
may give the Patient a large ſpoon- 
ful at a time in à glaſs of Ale, or 
red W ine every Morning faſting, an 
Hour before Dinner, and at four in 
the Afternoon ; and at Night going 
to Bed, let them alſo take two or 
three grains of my Volatile Lau- 
danum, if the bleeding is much, or 
ver) extream. | 

Blood to Stanth: Take Hun- 
| ow Vitriol and Alom, of each 
alf a pound, Phlegm of Vitriol 


os. 
— 
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Blew B ottles: The diſtilled 


in the Inflammations of the Eyes, 
and in drying up and healing 
putrified Ulcers: The Powdet 
of the Flowers taken inwardly, 
8 very effectual in the Jaun- 

ice. | | 

If you would have this Water keep 
without growing muſty, or having 4 
mother upon it; you muſ} put to 
every quart of it ſix ounces of good 
Brandy; and nbtivithſtanding the 
Spirit, it will do you more good in 
an Inflammation of the Eyes, 

Body bound: To remedy Co- 
ſtiveneſs, boil in a large Por- 
ringer about a handful of the 
2 * _— pe a 
and let the Party ſup the 
before Meals. aps | n 
For a Coſtive Body there are bat 
few Medicines, equal to Sal Mira- 
bile, which may 9 given from half 


an ounce to an ounce, diſſolvd in a 


ten pounds, boil them till the | g/ of warm Water, It works gent - 


Vitriol and Alom are diflolved ; 
and being cold, filter them 
through a brown Paper; and if 
any Cryſtals ſhoor, ſeparate the 
Liquor from them, adding to 
each powid an ounce of Oihof- 
Vitriol: Dip a Cloth into this 
Liqucr , and apply it to" the 
part affected. | | 
Wood to Sweeten: Take of 
the beſt and cleareſt red Co 
ral an ounce, reduce it (by 
grinding it very well on a Stone 
or Porphyry) to an impalpable 
Powder: Take a dram at a time 
of this Magiſtery made without 
Acids, as long as you find yoh 
have -ccaſton. 
This Fowder being taken, deftroys 
all Preternatural Acidities of the 
Humours, which cauſe the Scurvy, 
Drofpſie, Gout and Scabbineſs ; be- 


Stomach, = 


ly, and without griping, Or you 


our Cathartick Laudanum; it 
;Looſens the Body, and gives 4 Stool 
or two, ſometimes more the next day 
in the Afternoon, _ 
Bole Armoniack: To pre- 
pare this, you need no more 
chan moiſien it with May-dew, 
or any other Dew not too grols, 
and dry it in the ſhade, 
Rain Water will do as well, and 
ple to balf a dram, rainſt Heart- 
burnings, and vehement Pains of the 


Woꝛrage: This is one of the 
four Cordial Flowers, it com- 
ferts the Heart, cheers Melan- 
choly, revives the fainting Spi- 
rits, and purifies the Blood ! 
The Water of it is good for In- 
flaramations of the Eyes, and 


ſides, it cures Heart burnings upon 


the Spot. | 


tot 


Water of the Flowers give help 


may at Bed time take ten grains of | 


then gon may give it from a ſcru- | 


| you put the Fleſh into the Pye, 


ſuch like Liquid. . 


— 
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for Fevers; and the like virtue 
has the Conſerve made of the 
Flowers: The Conſerve of the 
Flowers mixed with Wine, 
opens Ne in the Fe- 
male S ... 
Boe baked $ This is uſually 
meant of the Parts of, a wild 
Bore, though it will indifferent- 
Iy ſerve, for any: Take the Leg, 
2155 it very well, and then 
lard it with Lard ſeaſoned with 
Netmeg, Pepper, and beaten 
Ginger; lay it, the Bones being 
taken ont, in a Pye with fine, 
but ſtrong thick Cruſt ; then 
ſprinkle it over with the fore- 
mention d | Spices and Salt, put- 
ting a few whole Cloves and 
Bay-leaves on it, with 
flices of: Lard, and ſtore of But- 
ter; and being baked; liquor it 
with ſweet Butter, and ſtop up 
the vent; and if you would 
have it keep long, bake it in an 
earthen Pan, and filling it up 
with Butter, it will, if it be 
not ſet in a very moiſt place, 
keep a whole Lear; or before 


you may lay it in ſoak two 
days, then parboil it, and bake 
It in all Points ſeaſoned as be- 
8 WE, 3 
Iox-leaves; Dry them and 
pouder them; then take from 
_ dram to an _ F _ 25 
They purge-gently ; ſo does the 
— of an ounce and a 
half of them in Whey, or ſome 


Þ zamble-berrieg, or lack: 
berries: The Berries not quite 
T1pe, are very aſtringent: A 
Decoction of them heals ſore. | 
Mouths, and allays the Heat of 
! EE. 5.5 

After 4 due Cleanſing, this De- 


Lind:; but you muſt give it thugs 
Take of this Decoflion half 4 pints 
of good Brundy two ounces; mix it 
for a draught to be given three of 
four times a day, . 5 
B ꝛawn broiled: Cut a Collat 
of Brawn into flices; and lay it 
on a Plate in an Oven; and 
when it is broiled enough, ſervæ 
it up with the Juice of Oranges; 
Pepper, Gravy, and beaten But- 
he. eee 8 


VBꝛawn of a Pig: Let not 
your Pig be any way ſpotted, 
yet pretty large and fat, and be- 
ing ſcalded, draw: and bone it 
whole, only the Head being cut 
off; then cut it into two Col- 
lars overthwart both the fides; 


large | and being waſhed, foak them it 
Water and Salt two houts; + 


then dry them with a cleari 
Cloath, and ſeaſon the infide 
with minced Lemon-peel and 
Salt; roul them up even at both 
ends, and put them into à clean 
Cloath, bind them about ver 
tite, and when the Water is boil- 
ae put them in, adding a little 
Salt, keeping the Pot clean 
ſcummed, and when they are 
ſufficiently boiled, hoop them, 
and Keep. them in an even 
Frame; and being cold; put 
them into a ſouced Drink made 
of Whey and Salt, or Oatmeal 
boiled and ſtrained, and then 
put them into ſuch à Veſſel as 
you can conveniently ſtop up 
froin'the: Air; i; © ID 
-2awn to Soute: Take a fat 
Bragva about three Years old; 
and bone the ſides, cut 'the 
Head cloſe to the Roors of the 
Ears, and cut fine Collars of 2 
fide Bone, ahd hinder Legs, an 
inch deeper in the Belly thati 
on the Back; bind them up 


coctiou is good to ſhop Fluxes of al | 


equally at both ends, ſoak them 
ng 5 — 
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them into Souce-drink ma 
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ſorts of Souce-drinks and Pickles, 
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dquarts or 


pretty ſtiff; and having worked 


it with a wooden Tray pretty 


prepared for receiving it, make 


in fair Water and Salt a Night 
and a Day, put them into boil- 


ing Water, k.eping the Pot 
continually ſcum'd'; and after 
the firſt quick boiling, let them 
boil leiſurely, putting in Water 
as it boils away, and ſo leſſen- 
ing the Fire by degrees, let 
them ſtand over it a whole 
Night, then being between hot 
and cold, take them off into 
Moulds of deep Hoops, bind 
them about with Packthread, 
and when they are cold, put 
de of 
Oatmeal ground or beaten, and 
Bran boiled in fair Water; be- 
ing cold, ſtrain it through a 
Sieve, and putting Salt and Vi- 
negar to it, Cloſe up the Veſſel 
_ and ſo keep it for your 
Ute: ;-; 5 F N 
F you would have this Pickle to 
continue good, and preſerve your 
Brawn through the whole Year, you 
muſt put Spirit of Wine, or choice 
Brandy to it, a quart to every three 
allon of Souce-drink : I 
have proved it, and it does admira-, 
bly; nor will the Brawn taſte at all 
of the Brandy It is a ſecret in all 


worth knowing. ; 

Bead, the French way: 
Take four pound of Wheat- 
flower very fine, a pint of new 
Ale-yeaſt, beat the whites of fix 
new-lay'd Eggs., mingle them 
together, adding three ſpoonfuls 
of Salt finely beaten, then fo 
much Milk and fair Water, an 
equal quantity, as will make gt 
into a Dough, ſo that it may Be 


it well that it becomes of an 
even mixture in all Parts, cover 


warm, and when the Oven is 


Butter thereon, and garniſh your 
| Diſh with Barbtrries, Oranges 
and Lemon. | 


it into Rouls, or as M cups 
and when is riſes and begins to 
look browniſh, take it out, chip 
— the Cruſt whilſt it is pretty 

Ot. i cha ages 

Bream ſtewed: Scall and 
walh him well, preſerve his 
Blood, in which you muſt ſtew 
him, b adding thereto Claret, 
Two flices of Raced Ginger, 
the Pulp of three quarters of a 
pound of Prunes, boiled and 
ſtrained into the Broth ; Vine- 
gar, and an Anchovy or two; 
ſome {ſweet Herbs with 
Horſe-Radiſh-Root, ſtamped and 
ſtrained : Let not your Fiſh have 
more Liquor than will juſt co- 
ver it; being enough, take ſome 
Butter, with a little Vinegar, 
in which the Bream was ſtew- 
ed, beat them up together, then 
diſh up your Fith, pouring the 


6 zeading Mets or Fowl : 
"Theſe being Aets ways to be 
done, it is neceſſary they ſhonld 
be here ſet down in order to 
prevent their being frequently 
mixed, and not readily found 
upon occaſion. (I.) Flower mix- 
ed with grated Bread. (z.) Sweet 
Herbs dried and powdered, mix- 
ed with grated Bread. (3.) Le- 
mon · peel dried, fo that it may 
be beaten into Powder, or Or- 
ange- peel ſcraped very ſmall, 
and mixed with grated Brea 
and Flower. (4.) Sugar fine ly 
beaten and mixed with Cinna- 
mon, grated Bread, and fine 
Flower. (5.) Coriander-ſeeds, 
Fennel-ſeeds, Cinnamon and Su- - 
gar finely beaten and mixed with 
Flower. 9 For young Pigs, 
beaten yolks of Eggs, beaten 


Pepper, Nutmeg, and Ginger 
| Fe, mixed 


* 
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mixed with ee Bread, and 
a little fine Sugar. (7.) Sugar, 


Bread and Salt only mixed. 
This 3 known by the 
Name of Dredging or ſcattering 
over the Fowl, or Meat, whilſt 
roaſting, to keep it up to x good 
colour, and ſecure. the Gravy 
| from too much evaporating by 
the Heat of the Fire, ot run- 
— out into the Dripping- 
an. 1 "rs 
Beat Pained : This is ei- 
ther occaſioned by the empti- 
nels of the Veins, or a pricking 
cauſed by virulent - Humours : 
To remove this Grief," take 3 
piece of Flannel! of a deep blue 
Colour, ſo often dipt in the 
Dye, till it looks as if it were 
black; anoint the Breaſt with 
this Mixture, Take Oil - Olive, 
Sheeps-ſuet, of each four ounces; 
Oils of Amber, of Anniſeeds, of 
Roſemary and FJuniper-berries, of 
each one ounces Mia them and 
anoint therewith, __ x 
Bvxeaſt afflicted with Cold: 
Take Oil- Olive, Sheeps-ſuet, of each 
half a pound; melt them together, 
and add thereto Saccharum Saturni, 
fix ounces, mix them and dreſs there- 
with twice a day, © 
This is better : Take fat Frankin- 
cenſe eight ounces, Oil of Amber, 
Oil of | Roſemary, | of each three 
drams ; mix and make an Emplai- 
fer, which lay over the Pit + the 
| Stomach, letting it lie as. long as it 
will Rick, EY ch © 
 Wreaft Sore: This comes 
many times through want of 
Milk, and frequently after Child- 
birth: To remedy this, Take 
of Barrows-greaſe half a pound, 
yellow Bees-wax an ounce; 
Gum Elemi five ounces, Venice- 
Turpentine one ounce ; put theſe 


— 


a pint. of fair Water, and let 
them ſimiper over a gentle Fire; 
ſcumming off the bubling Froth, 
and pour it into an earthen Part , / 
to cool; when it is cold, take it 
out of the Pan, and ſcrape off 
the Dregs or Droſs at the bot- 
tom; melt it again, and refine it 
over the Fire, and ſo making it 
into Plaiſters or Cere-cloaths, 
apply it to the place grieved. 
An excellent thing for this pur- 
| poſe. is Emplaſtrum de Minio, which 
may be ſpread upon Cloath, and ap- 
plied warm, letting it lie as long as 
it will flick, and then renewing it 
but for a day or two before you lay 
on the Plaiſter, let the Breaſt be- ba- 
thed very well, Morning and Evens 
ing, with the Powers of Amber, 
and then apply the Emplaiſter. 
Bꝛeaſt Sore, an excellent Me- 
dicine: Take a Sheep's Head, 
Wool and all, and clip off all the 
dirty Clods of the Wool; then 
cleave it in the middle, take 
out the Brains, and» lay it in 
Water till it be clean ſoaked 
from Blood and Dirt, then ſer 
it on the Fire in a Pot with as 
much Water as will boil it all 
to pieces till the Bones come 
out of it, and let the Water 
boil away to a pint, then ſtrain 
it, ſqueezing the Head to make 
the Liquor ſtronger; and when 
it is ſtrained, put to it half a 
pound of Rue well pickt, not 
ſtamped nor waſhed ; boil them 
together till it come to the 
thickneſs of a Poultiſe, then 
put irto it four yolks of Eggs, 
two or three s of Oil of 
Camomile, and as much Engliſh 
Saffron ground ſmall, as will 
make it of the colour of a Le- 
mon, or more yellow ; ay ſome 
of this upon a Cloath, and apply 


into a Skillet with 4 quarter of 


it to the Breaſt as warm as you 
25 IJ 2. Rn 
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can, and change it Morning and 
Evening till the Breaſt begin to 
mend, then once 4 day will 
ſerve. This will both draw it, 
break it, and heal it; af a Breaſt 
have any great holes in it, then 

ou muſt take Goat's Dung that 
is gather d in June, dryed and 
powdered, and mingle it with 
Engliſh Honey, like a Salve, and 


lay that into the holes, and the 


Poultiſe all over upon it. This 
Receipt was ſent to the Coun- 
teſs of Norwich out of France. 

Bꝛeaſt Sore: Take Balm of 
Gilead, and Balm of Peru, of 
each one ſcruple, two ſcruples 
of Sugar of Roſes, arid as much 
double refin'd Sugar ; mix all 


theſe in a ſtone Mortar, with | 


as much of the beſt Cyprus-Tur- 
pentine as will make it into a 
Maſs for Pills; when it is well 
mixed, make it into Pills as big 
as little Peas, and take four of 
them at Night when you go to 
Bed; you muſt butter the Mor- 
tar and Peſtle, and your Hands a 
little, that it may not ſtick to 
them. 9 
Bꝛeaſt Sore: Take of the 
beſt Bees - Wax one ounce, Mut- 


ton - ſuet one ounce, Marrow one 
ounce, and one ounce of freſh 


Butter newly Chern'd, unſalted, 


melt all theſe apart, and pour 


them into Roſe- Water; then take 
Marigold flowers pickt and beat, 


ſtrain them and put the Wax, 


Butter, Suet, and Marrow. into 


it, and let it boil ſome time; 


then take it from the Fire, and 


- when it is cold, ſpread it on a 


fine Cloath, and lay it on the 


| ſore Breaſt, and it will heal it 


in twenty fonr hours. 
Beaſts of Women: Wo- 
mens Breaſts, eſpecially after 


their Lying-in, contract a hard- | eunce; 


/ 


neſs, and are ſore, occaſioned by 
groſs: Humours fixing there; to 
remedy this, Take two Turmps, 
bake them in an Oven till they 
are very tender, then preſs out 
the Juice a little, and maſh em 
in a wooden Diſh or Mortar; 
ſcrape on them an ounce of Bole- 
Armoniack, and make them in 
to a Poultice with freſh Butter; 
and being layed to the Breafts 
very warm on a hot Linnen- 
cloath, they will take away the 
Pain. 

This Ointment is incomparable to 
anoint with : Take Sheeps-ſuet four 
ounces; Oils of Anni ſeeds and Am- 
ber, of each half an ounce; mix 
them, it will do wonders, 1 

Bꝛeath, Shortneſs thereof to 
help: Take a quarter of a pound 
of tk Figs, an ounce of Lico- 
rice, Caraways and Anniſeeds, 
of each half an ounce ; boil ein 
in two quarts of Ale till a pint 
be conſumed, and then ſweeten 
it with Sugar-Candy; Drink 
half a pine Morning and Even- 
ing. 8 

This ſcarce ever fails: Take white 
Port-Wine four ounces; Cinnamon- 
Water half an. ounce : Spirit of 
Harts horn 4 dram and a half; mix 


for a Doſe, _— 
| Breath to Sweeten : Take 
the dried Flowers and tops of 


Roſemary, Sugar-Candy, Cloves 
and Mace, of each two drams, 
Cinnamon one dram ; dry theſe 
and beat them into fine Powder. 
About a dram of this at a time 
in a new-lay'd Egg, ſuckt up 
faſting Morning and Night, 
clear the Lungs from offenſive 
Matter, and ſweetens the Breath. 

Chew in the Mouth theſe Grains; 
Take Catechu in fine Powder, two 


; ounces; Nutmegs in Powder, one 


treble refined Sugar, four 


Ounces ; 


* 
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ounces ; Oil o Lemon Thyme, two 
drans; Musk, four grains; mix, 


and with Gelly of Gam Tragacanth, 


to be chewed in the Mouth, 
Bꝛook⸗lime is excellent in the 
Scurvy ; it powerfully expels 


8 the Stone in the Bladder and 
utter Kidnies; it provokes the Cour- 
Nen ſes. For the Scurvy, Take the 
ac; Juice of Brook- lime, Water- 
th Creſſes, and Scurvy-grais, of 
CY each half a pint; the Juice of 
FT OD! Oranges four ounces, fine Sugar 
+ fue two pound; make a Syrup of 
Nee it, and take a ſpoonful of it in 
. your ordinary Drin. 


1B:oken-bellp, or Burſten⸗ 
neſs; Take Cranes-Bill, uſual- 
ly called Columbinum, reduce 
the Roots and Leaves to a fine 
Powder ; take about half a 
ſpoonful of this Night and 
Morning for about three Weeks 
together, waſhing it down with 
a fpoonful or two of red Wine 
or Claret. 

You muſt alfo have a Truſs well 
fitted to the Belly of the Patient, 
and Place broken, otherwiſe all other 
Remedies will do nothing. 
Boom: The Root of this is 


of the five opening Roots, and 
is principally made uſe of for 
Obſtructions of the Liver, the 
n the Ss uſed 
The Aſhes of Broom infu in 
Ale, * Ale drunk as daily 


the Dropſce, chiefly the Drotſie Aſ- 
cites ; you may put 4 pound of the 
Aſhes into two Gallons of Ale. 
1Bzoom-Rape 3 The Herb or 
Roots of this are to be' had Can- 
died, and are very good in the 
Diſeaſes of the Spleen and Me- 
lancholy. _ e 
Both, very excellent; Par- 


24. 


make a Maſs for grains, which dry, 


= 


an excellent Opener, being one 


Drink, is an excellent thing againſt 


| boil two young Cocks, the 

and Wings being cut off ; — 
the Water you boil them in 
very clean; then take them out 
and waſh them in cold Water, 
and with a pint of Rheniſn- 
Wine, and two quarts of ſtrong 
Broth, put them into a Pipkin 
or convenient. Veſſel; add two 
ounces of China-Roet, and an 
ounce and a half of Harts-horn, 
with an ounce of Cloves, Mace, 
Pepper and Ginger mixed toge- 
ther; ſeaſon it with a little 


and ſet it in a Pot of boil- 
ing Water, ſo that the Water 
get not into it;, let it boil for 
ſix hours, then pour out the 
Broth, ſqueeſe into it the Juice 
of Lemons, and ſerve it. This 
is excellent to ſtrengthen or re- 
ſtore decayed Bodies after Sick- 
neſs, and for ſuch as are Con- 
ſ umme | 
Both. Strong and Savory, 
made for the Queen on Morn-: 
ings. Make very good Broth, 
with ſome Lean of Veal, .Beef 
and Mutton ; and with a braw- 
ny Hen or young Cock. After 
it is ſcummed, put in an Onion 
uartered (and if you like it, a 
love of Garlick) a little Par- 
ſley, a Sprig of Thyme, as much 
Mint, a little Bawm, ſome Co- 
riander-ſeeds bruiſed, and a very 
little Saffron ; a little Salt, Pep- 


Subſtance is boiled ont of the 


you may drink it ſo; or 

a little of it upon toaſted ſſiced 
Bread, and ſtew it till the Bread 
have drunk up all that Broth; 
then add a little more, and ſtew -,. 
ſo adding Broth by little and 
little, that the Bread may im- 
bibe it and ſwell, whereas if 


| - MD; 


you 


Salt, and cover the Pipkin cloſe, _ 


per and Clove. When all the 
Meat, and the Broth very good, 
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you drown it at once, the 
read will not (well and grow 
ike Jelly; and thus you will 
have good Pottage;z you may 
add Cabbage, or Leeks, or En- 
dive, or Parſſey-Roots, in due 
time before the Broth hath 
ended boiling, and time enough 
oo them to become tender. In 

e Summer you may put in 
Lettice, — Purſlane, Bor- 
rage and Bugloſs, or what other 
Pot-herbs you like; but green 
Herbs do rob the Strength, Vi- 


gour and Cream of the Pot- 


Tage. 8 ; 

Izoth, Another: Take a Leg 
of Veal, or other Knuckles of 
Mutton or Veal, being well 
ſoaked in divers Waters, and 
the Blood dried clean out ; put 
It a boiling in fair Rang Wa- 
ter; keep it ſcumming during 
the boiling; when it is almoſt 
boiled, you may add a Faggot 
of ſweet Herbs, large Mace, 
and a little Salt; your Meat 
may be uſed for Service, hut 


- 


R your Broth in a Pip- 
in. . ER 


Wizuiſe to Help: Bath the. 


bruiſed Place fir} very well wit / 
the Powers of Amber; which done, 
apply the following Balſam : Take 
Sheeps-ſuet, Oil-Olive, of each four 
vunces; Gum Elemi. three ounces; 
Turpentine one ' ounce ; melt and 
mix them together, % 

Bzuiſe in the Head: Take 
Rofin, and a little Red-Deer's 
Suer, Camphire, and white 
Wine, ſet them over a mode- 
rate Fire till it boil, then ſtrain 
it and beat it till it comes to 
an Ointment, over a ſomewhat 
gentle Fire, and ' anoint the 
place grieved with it as hot 
as you can, and chafe it in. 


? * 


Bꝛuiſe, with great Swelling : 


Take Hemp, Tow, or F lax, mo1- | FR 
ſten it with Brandy, and ſpread 
it over with Honey; then ſprin- 
| kle Brandy again upon the Ho-. 
ney, and bathing the ſwelled 


Part with ſome Brandy ver 


will not only ſink the Swelling, 


but give eaſe to the bruiſed | 
part by diſperſing the gathering 


Humours. : | 
There is nothiug better, than firſt 
to bath the Place affected with the 
Powers of Amber, and then to ap- 
ply Emplaſtrum Dijachylon cum Gum- 
mis, renewing it once in two days. 
Bugs to Kill: Take Worm- 


handful, and mix them with 
common Oil, and put to them 
as much Water as Oil, that the 
Oil and Water may cover the 
Worm-wood and Rue; then 
boil it till all the Water is 
boiled away; then ſtrain the 
Oil out from the Herbs, and 
mix it with Sheeps-ſuet as much 
as the Oil, anoint the Bedſtead 
with it, it is an infallible Re- 
„„ 17-1 15 
Bucks⸗hozn: This is a (mall 
Plant or Herb growing in bar- 


up with ſome of its Leaves jag- 
ged or ſprouting out at the ſides, 
like the Horns of a Buck, from 
which Alluſion, I ſuppoſe, it 
takes its Name. This is a kind 
of Plantane different from ſome 
others, and has a quality of 
binding and drying. The Le- 
coction in Wine drank, and the 
| bruiſed Leaves ontwardly apply- 
ed, caſe the Pains, and remedy 
the Bitings of moſt venemous 
Creatures ; and the Juice help- 
eth thoſe that are troubled with 


| the Stone or Gravel in the Kid- 


, 4 
fi: 1 


1 


* 


warm, lay on the other, and it 


wood and Rue, of each a good 


ren or ſandy Grounds, and comes 
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BZ nies, Bladder or Reins, and ſtops 


Ws Bleeding, _ 1 
d os Bugle, its Virtues: Either 
inward or outward it is a good 


vulnerary Herb; it is uſed in 


che Yellow-Jaundice, and Ob- 


ſtructions in the Liver, Reins 


and Bladder. 


Tate Bugle Leaves fix bandfuls, 


x 4 | bruiſe them; Sheeps ſuet Oil. Clive, 
| x 4 and boil 


of each ten ounces, mix 
till the (Herbs are Criſp; then 


 frain out by preſſing ; to the preſſed * 


forth Liquor, add Turpentine eight 


_ ounces ; Gum Elemi, fix eunces ; Wax. 
& five ounces; mix and make a Bal- 
ſam ; it . cures Wounds many times. 


at one dreſſing. 5 
Bugloſs: Take the Juice of 
Buglols clarified - three pound, 
white Sugar two pound ; boi 
them up to a Syrup. This Sy- 
rup chears the Heart, prevents 
| ſwooning Fits, and expels Me- 
lancholy. Bt rtf | 


Bones, and ſerve it up on toaſt- 


ed Bread with ſome of the Li- 


uor. 

5 Bullock s⸗CTheek baked, to 
eat Cold : Take two fair fat 
Cheeks, lay them in Water one 
Night, then take ont eye 

Bone, and ſtuff ir well with all 
manner of Spice and Salt, then 
put it into a Pot, one Cheek 
clapped cloſe together upon the 


other; then lay it over with 


Bay- leaves, put in a quart of 
Claret-wine, ſo cover the Pot, 
and bake it with Honſhold- - 
bread ; when you draw it, pour 
all the Liquor out, and take 
only the Fat of it, and ſome 
melted Butter, and pour in 
again; ſerve it cold with Mu- 
ard and- Sngar, and dreſs it 
with Bay- leaves, it will eat like 
Veniſon. 

Bullock g⸗Cheek, to ſtew : 
Having cleaned, well ſoaked and 


Bullocks⸗Cherk, the Italian 
way : Break the Bones ſo 
the Fleſh may be as little ma 
led with them as may be, Wa 


ordered them, by taking out the 
at Bpnes, after you have half- 
waſted the Meat by an indiffer- 


5 
I 


put them into a Pipkin with 


At * clean in ſhifted Waters 
and let it ſteep three or four 
hours; then boil it in fair Wa- 
ter with ſome Bolonia-Sauſage, 


and a piece of interlarded Ba- 


con; and when they are ten- 
der boil'd, diſh them up and 
garniſh them with Flowers and 


Greens, and ſerye them up with 


Muſtard and Sugar in Saucers. 
Bullocks⸗Cheek, to bake 
and eat hot: Take your Cheek 
and ſtuff it well with Parſly 
and ſweet Herbs chop'd, then 
put it into a Pot with ſome 


_ Claret-wine, and a little ſtrong 


Beer, and ſome. whole Spice, 
ſeaſon it with Salt for your 
taſte, cover your Pot and bake 


it, then take it out, pull out the 


I: e Gray 


| out tall Apri 


| a pur Fire, fave the Gravy, 


| and Claret-wine, 
alſo. ſome ſtrong Broth ; fliced 
Nutmeg and Ginger, Salt and 
Pepper, with an Onion and a 
Shalot or two; let it ſtew about 
two hours, and ſo with the Ma- 
terials it is ſtewed in, ſerve it 
up on Sippets, and it will be 
an excellent Diſh, worth all your 
Coſt and Trouble. 

Bur of the Meadow : This 
Herb, or Plant, grows in wet 
places, moſt commonly by Ri- 
vers and Ditch- ſides in Meadows 


and Morley Honnen flowering 
5 


very early, ſo that they decay 
in February or March, before the 
Leaves appear, which put not 

1 The $un claims 
| D xy an 


- 
r 


an extraordinary Influence over | Burns: For any Burns or Wl 


This ; and therefore, as all other 
Herbs under the Solar Goverp- 
ment, it is a great ſtrengthener 
of the Heart, chearing the Vital 
Spirits. The Roots are good 
againſt the Plague and Peſtilen- 
tial Fevers, by provoking Sweat, 
if they be poudered, and taken 
In a glaſs of white Wine. They 
likewzſe greatly reſiſt Poiſon; 
being taken with the Powders 
of Angelica and Zedoary, they 
prevent the rifing of the Mo- 
ther. The Roots boiled in 
Wine, are good for thoſe that 
fre troubled with ſhortneſs of 
Breath, 5 
GBurnet: This Herb, infuſed 
in Wine, chears the Heart, and 
renders it yery pleaſant, by im- 
parting à curious Smell and 
Taſte to it; it preſerves againſt 
the Plague, and the Bitings of 
Een Dogs, and alſo reſiſts Poi- 


756 ns, "> LANE 

+ Burnet Water: Take the 
Tops of Wormwood, Roſemary 
and Burnet, Mugwort, Sun-dew, 
and Dragons, Scabious, Agri- 
mony, Carduus, Betony, Bawm, 
and the Leſſer Centaury, of each 
a handful; Roots of Angelica, 

eony, Zedoary, Tormentil, Li- 
quorice and Elecampane, of each 
half an ounce; bruiſe ſhred and 
inſuſe them with Sage, Rue, Ce- 
landine, Marigold - leaves and 
flowers, of each a handful, three 
pr four days, in four quarts of 
the fineſt white Wine, then di- 
ſtil it careſully. To the diſtilled 
Li quor put freſb Burnet twelve hand · 
fuls ; Sugar four pounds; digeſt ſix, 
eight, or, ten days, then draw off 
the Liquor, ſo will you have an ex- 
cellent Burnet Mater. Let the Doſe 


[ 


WW? 
Scalds, mingle Lime-water with of O 
Linſeed-oil; by beating them to- Wax 
gether with a Spoon; and with ounce 
a Feather dipt in it, dreſs the and a 
place grieved till you find the ſoap, 
Fire is gone: Do this as often Drag: 
as you Id you have occaſion. of cac 

Or this, Take Linſted-Oil four make 
ounres 8 Saturni one ounce j 3 cord! 
Spirit ef Wine, ſharp Vinegar, f a2ppre 
. aer = and bes alto- Scald 
gether, and apply it. B 

Or, Take a couple of hard or C 
Onions, beat them in a Mortar them 
with half a handful of Bay-ſalt, large 
ſo apply them. If for Scalding, Salt, 
Take the inner Rind of an Et- each 
der- Tree, and freſh Sheep's- your 
dung, of each half a handful, the 
and with Freſh-Bbutter or Oil- a rer, 
pound, make thereof-an Oint- then 
ment, and with it anoint often the 
the ſcalded place, and the Heat On, 
will be extracted. Vn muſt boit Butt 
the Elder bark and Sheep's dung in and 
the Butter or Oil, till the Bark grows fill 1 
Criſpy then ſtrain hard out by preſ- D 
fing. 5 | RED Pu 

Burn in the Eyes: Take a | I 

* new-lay'd Egg, boil it hard, To 
and apply one of the whites at freſl 
a'time-pretty. warm, but not too abo 
hot, and keep it on ſome hours? Ma) 
then take tWo or three rotten kart 

Apples, beat them to maſh, and In £ 
lay them over the Eye as a Poul- me] 
tice. / CCC fine 

Burn or Stald, ſuddenly Sun 
made: Take freſh Cows dung, fy'c 
and Hogs-greaſe, of each a like | the 
part, mix, and incorporate them the 
well together over a gentle Fire, 


and make it into an Ointment 
for uſe : \ 
.- Burns, or Dmall- Pox 
Dcars, and Pirs to Clear: See 


be three Or four ſpoonfuls at 2 
time. 3 1 11. 3 „ ER 


Lf; ; 


Dmall-Pox Scar. 
CE” 
| 65. 4 bf 


WT Burn or Dcald ; 
ith of Olives three ounces, white 

Wax and Searion, each two 
IF ounces, Sheeps- ſuet one ounce 
and a half, 
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large 


or Crane⸗ ther 
them, parboil, and lard it with 
5 Card, then ſeaſon it with | 
Salt, Nutmeg and Tops, 
each two ounces and a halt, 
pour Faſte being ready, lay in 


— 
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f. Minium and Caſtle- 


ſoap, of each» half an ounce, 


WE Dragons-blood and Camphare, 
of each three drams ; mingle and 


make *em into an. Ointment. ac- 


| cording to Art: This is a moſt 


approv'd Remedy for à Burn or 
Salk EEE f 
Buſtard, Peacock, Turky, 
e: Bone either of 


the bottom thereof ſome But- 
ter, with ſome beaten Cloves, 
then lay in your Fowl with 


® the reſt of the ſeaſoning there- 


on, with a good quantity of 
Butter, cloſe it, baſte it 
and when baked and cold, 
fill it up with clarify'd Butter. 

Dr. Butler's Ale. See Ale- 
Purging. 


BWautter, calld May-Butter ; 


To preſerve this, Take the 
freſheſt and neweſt Butter made 
about the middle or end of 
May, put it into a large glazed 


| earthen Pot, and place it ſo hot 


in the Sun, that it may run and 
melt; then preſs it through a 


fine Cloth; and expoſe it to the 


Sun again; till it is well clari- 
fy'd : Take the purer Part from 


the Setlings, and it will keep all 
the Year. It ſupplies and af; 


. Take Oil | 


' 


{ 


ſwages hard Swellings, allayi 
the Ren and — of 
them; cures Breakings-ont and 
Heat, being mixed and made in- 
to an Ointment with the Juice 
of Wormwoed and Vinegar, and 
is thus prepared to mix with 
divers ſappling and mollifying 
Ointments g... 
T0 purify Butrer, and make it 4 
a very ſweet taſte: Melt Butter wit 
4 ſlow Fire, in a well glazed earthen 
Veſſel, (if in Balneo Mariz it wil 
be better) which put to fair Water, 
working them well together 6 and 
when it is cold, take away the Curds 
and Whey at bottom + Do this again 
the ſecond time; and if you ſo ole 25 
the third time in Damask Roſe wa- 
ter, al ways working them well toge- 
ther, The Butter thus clarify d, will 
be. as ſweet in taſte as the Marrow 
of any Beaſt, and keep a long time, 
by reaſon its great Impurities by this 
means are removed, the Droſs, Feces 
and. Impurities being. near 4 quarter 
of the whole, © | 
. To make Par „, Sage, Savory 
hyme, or —_ 7 Bok, Butter, 
che Butter is newly made, and 
robghe from its Water, Milk, 
| heyiſh parts, mix therewith 4 
little of the Chymical Oils of Parſly, 
or Sage, or Savory, or Thyme, or Li- 
mon Thyme, ſo much till the Butter is 
ſtrong enough in taſte to your liking, 
and then mix them well together; this 
will excuſe you from eating the 
Plants therewith; : 


| and if you do this 
with the aforeſaid clarify'd Butter, 
it will be far better, and a moſt ad- 
mirable Rarity, © © © 


/ 
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Caachextes: 


Reim 
u Acheries: To make a 
C Pill for the Cure of them 
rie of Trochiſes of 
Alhandal half an ounce; 
Myrth, choice Aloes, and Gal- 
banum, of each three drams ; 
Scammony, Jallop, and white 
Agarick, of each one dram and 
a half; Oil of Nutmeg, one 
dram'; Oils of Amber, Cinna- 
mon, and Cloves, of each fix 
drops; extract of Juniper, as 
much as is ſufficient. to mak 
them up into Pills 
- Theſe are very much com- 
mended for the Curing of the 
Quartane Ague, Jaundice, Dro 


fie, and the Retention of the 


Courſes, The weight of theſe 
Pills muſt be but t rec_gedins a- 
piece, and four or five naay be 
taken at a time; but be 
to keep your Body warm 

in good order, three four 
hours after. „ 

' Cakes Excellent; Take three 
pound of very fine Flower well 
dried by the Fire, and put to it 
a pound and a half of Loaf: ſu- 
gar, ſifted in a very fine Sieve, 
and dried; three pound of Cur- 
rans well waſhed and dried in 
a Cloth, and ſet by the Fire: 


When your Flower is well 


mixed with the Sugar and Cur- 
rans, you muſt put in it a pound 
and a half of unmelted Butter, 
ten ſpoonfuls of Cream, with 
the yolks of three new-lay'd 
Eggs; beat with it one Nutmeg, 


1 


. 
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| of Loaf-ſugar, a pound o 


fuls of Sack: When you 
wrought your Paſte well, you 


muſt put it in a Cloth, and ſet 
it in a Diſh before the Fire till 
it be thorough warm; then 
in little Cakes, 
nd prick them full of holes; 
you muſt bake them in a quick ji 


make them up 
and 


Oven uncloſed. 


Afterwards ice them over with Wl 
ſhould be abou 
ke | the bigneſs of 4 hand-breadth, and 
thin, of the ſize of the Sugar - Cale: 


Sugar; the Cakes 


ſold at Barnet. 
Cake of 


when your Flower is thorough 


dry, rub in it fix pound of But- i 


ter till you ſee no Clods, then 
put in two ounces of Mace fine- 
iy beaten, eight Nutmegs grated, 
a ſpoonful of Salt, two\pound 

een 
Citron and Orangade finely 
ſhred, twelve pound of Currans 
pick'd, waſh'd and dry'd, a 
pound of Raiſins of the Sun 
ſton'd, cut in quarters; mix all 
with the Flower, then put in 
three pound of Jordan Almonds 
blanch'd and finely .beaten, with 
ſome Roſe-water to keep them 


} 


from oyling ; put in two quarts | 
of Ale-yeaſt, With half a pint of | 


Roſe-water, two quarts of 
Cream boiling hot ; knead it to- 
gether a little, and put it into 


a warm Sheet, and lay it to riſe 


- little 


w 


and if you pleaſe, three f. poot- W 
ave 


Plumbs : Dry ai 
peck of fine Flower in an Oven 
after white Bread is drawn; | 


arts || 
nt of | 
5 


it to- 
into 
o riſe 


little 


Ned 


— 
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a little before the Fire; when 
it is riſen, put it into a Hoop 
and bake it. | 


tuzal Cakes: Take a pound of 


"IT the fineſt Flower you can ge 


well dry'd; and a pound 9 


float, ſugar beaten and ſifted ; 
mingle them together, then take p 
a pound of Diſh-butter, and 
= clap them in * Hands, with 
== Kkoſe-water til 
Cream; then ſtrew in your Su- 
gar and Flower by degrees till 
i be half in, and keep it work-! 
ing with your Hands; then put 
in the yolks of fix, and the 


it come to a 


whites of five Eggs, beat with 


= two ſpoonfuls of Sack: Then 


by degrees work in the other 
half of your Flower and Sugar, 
and when your Oven 1s hot, 
put in a pound of Currans rea- 
dy waſh'd, pickd, and dry'd 
over the Fire, your Pans muſt 


be ready butter'd, then fill them 


half full, and ſift double refin'd 

Sugar over them; let the Oyen 

bu protey hot, then ſet up The 
1 X 


II —— — — — . —— 
[to it, and let it ſtand on the 


| Fire till it be well mingled, 


but not to boil: After the Gelly 
is in, then take it off and train 
it into Glaſſes z - ſtove it, and 
put Fire into the Stove twice a 
day; you muſt wring in the 
Juice of three Lemons into a 
pint of. Gelly ; when you make 
1. of Apple John's, thus, all but 
the Lemon, you _ Clear 
Cakes of Apricocks, Goosber- 
ries or Quinces; when it is 
made of Apples, as the Paſte 
thickens, ſtrow on it grated Le- 
mon or Orange-peel, and when” 
you turn them on the other fide 
do the like alſo. 1 7 
Cake: Take two whites of 
new-lay'd Eggs, cut off the 
cn or String, beat them as 
long as you can, put in a quar- 
ter of a pound of white wes, 
and as much Sugar pounded, 


work it all well together, then 


put to it about two penny- 
worth of Aquavitz, and a little 
Coriander in Powder, let all- 
be well mix d, then lay it upon 

ſine Paper about as big as a 


Cabes, to make Clear, of Ap- Slate; or thereabouts, ſprinkle it - | 


ples, Apricocks, Goosberries, 
Quinces, &c. If you make them 
of Apple Fohn's, pare, quarter and 
core them into fair Water as 
you do them, then put them in- 
to a Skillet with as much run- 


ning Water as will near cover 


them; let them boil as faſt as 
they can till their Gelly be pret- 


ty chick; then ſtrain them thro' 
| Tiffiny, and put a lump of half 
an onnce of Sugar into the 


Gelly to keep it from diſcouler- 
ing; ſo let it ſtand all Night to 


ſettle, then take a pound and a 


quarter of double refin'd Sugar, 
and make a pretty high Candy 


ol it, then put a pint of Gelly 


IS. 
4 


Wich Sugar, and let it be 


Cakes Excellent ; Take four 
quarts of fine Flower, two 
pound and a half of Butter, 
three quarters of a pound of 
Sugar, tour Nutmegs, a little 
de, a pound of Almonds fine- 
beaten; half a pint of Sack, a 
pint of good Ale-yeaſt, a pint 
of boil'd Cream, twelve yolks 
and four whites of Eggs, four 
poppd of Currans ; when you 
ve wrought all theſe into a 
very fine Paſte, let it be kept 
warm by the Fire half an hour 
before you ſet it into the Oven; 


if you pleaſe, you may put it 


— 


1 
— . 


[4]. 
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it two pound of Raiſins of the 
Sun ſtoned and quartered. The 
Ice for this or any other Cakes, 
Take the whites of three new- 
45 Eggs, and three quarters 
of a pound of fine white Sugar 
finely beaten, beat it well toge · 
ther with the whites of Eggs 
and ice the Cake; if you pleaſe, 
you may add a little Musk or 
Ambergreaſe. Let your Oven 
be of a temperate Heat, and 
let your Cake ſtand therein two 
hours and a half before you ice 
it, and afterwards only to hard- 
en the Ice. Sona 
Cakes Small: Take three 
pound of very fine Flower, one 
pound and a half of Butter, 
and as much Currans, and as 
much Sugar, ſeven Eggs; one 
half of the whites taken out, 
and knead all well together into 
a Paſte, adding one Nittme 
rated, and a little Roſe-water, 


ſo make them up about the big- 


neſs of your Hand, and bake 
them upon a Plate of Tin. 
Calves Chaldzon- Pye : 
Mince your Chaldron ſmall, boil 
it tender; when cold, put to 
ſome ſmall pieces of Lard, ſome 
yolks of hard Eggs Chopfd 
groſly; add thereunto ſome 
Mutton and Lamb cut into 
ſmall Pieces, with Goosber- 
ries, Grapes or Barberries, then 
ſeaſon it with Salt, Nutmeg 
and Pepper, and fill your Pye 
therewith, laying on it ſome 
pieces of interlarded Bacon and 
Butter; cloſe it np, and when 


baked, liquor it with Butter and | 


way res 7. 2 e 
'Calves Foot Dye: Take 
Calves- ſeet, boil them very ten- 
der; then take out the Bones, 
and mince them ſmall: Do the 


— 


much Cloves and Mace, ha 
ounce of Cinnamon, half a 


like by two pound of B:ct-ſuct; 


then add a 


__ of an ounce 
of beaten C 


oves and Mace, Le. 


mon- peel ſmall ſhred ; a quar· 
ter of an ounce of beaten Cin 
namon and Nutmeg; and ſtrew 
and Salt 
any of theſe Pyes you may, if 


over all a little Pepper 
finely beaten togeth 


you think convenient, put in 
this following Caudle when they 
are baked, vis, | + 
A quarter of a pint of white 
Wine, half as much Verjuice, a 
blade of whole Mace, the yolks 
of three Eggs, a quarter of a iſ 
pound of Sugar, and as much 
Butter; beat 5 
and ſtrain out the thinneſt part, 
and ſo put it into the Pye as it 
is juſt going to be ſerved up at 
the Table, and it gives a curi- 
ous Flavour and Keliſh ; you 
may likewiſe ſcrape fine fifted 
Sugar over the Lid and ſo ſerve 
1t up. | | 

Ives Mead Pye; Boll 
your Calf 's Head till the Meat 


will come from the Bones; then 


cut it into thin ſlices ; then take 
half an ounce of —_— as 
an 


pound of Dates ſliced thin, | 
pound of Raiſins, a quarter of 

an - ounce of whole Mace, the 
Marrow of four Bones, the | 
yolks . of fix Eggs hard boiled, | 
cut them in halves, and then 
take half a pound of candied 
Lemon-peel and Citron, a hand- 


ful of pickled Barberries' and 


Lemons fliced.thin, a pound of 
Butter, and ſo bake it pretty 


well, 


Calves Head Pye mith D»: 
ffers; Order the Head as t! 
former, ſeaſon it with a quar- 
ter of an ounce of Pepper, two 
large Nutmegs, and a _— 

| A 


w 


beat them up well, 


 Wbottom lay two pound of But- 


mized, or in (mall ſtreaks, and 
over theſe 


* 
* 
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of an ounce of whole Mace; 
put in fix Cloves of Shalots 
mall minced, two quarts of 
oyſters, and on the top and 
ter; lay on four Anchovies 
58 pour half a pint of 
= white Wine. 1 
Caves Mead Maßh d: Take 
pour Calf's Head waſh'd clean, 
then boil it with a piece of 
Bacon till it be almoſt enough; 
take the two under Jaws, with 
the Meat of them, eut all the 
reſt of the Meat in ; 
it between two Diſhes with an 
== Onion, a- few Oyſters; Muſh- 
rooms, Capers, Anchovies, and 
= ſome ſtrong Broth; ſeaſon it 
with Nutmeg and Salt; put in 
5 e _—_— _ and 8 —_ 
inegar, lay Si in the bot- 
tom 1 the Din; broil this 
aus, and lay over it; lay ſome 
= try'd Bacon on it; lice the 


== boil the Brains, and fry them in 

We E22-yolks and Flower, ſtrew 

them over it and ſerve it up. - 
Calves Foot Pudding ; Take 


and as much grated white Bread 
in quantity; half a pound of 
Beef- ſuet finely ſhred, half a 
pound of Currans, half a good 
Nutmeg, ſix Eggs, a little Salt, 
mingle it with Milk, ſweeten 
it with fine Sugar, according to 
your taſte ; beat it half an hour 
in the making, you may either 
WE bake or boil it, but be ſure if 
you boil it, tye it uy very cloſe 
in a Cloth, and boiled, ſerve it 
up with melted Butter and Su- 


gar. 
Cammock, or Reftharrow ; 
The Powder of this Root drank 


— 


| en ras d 


Tongue and lay about it; par- | 


two Calves Feet ſhred very fine, [| 


of Lemons, is excellent in the 
Stone or Gravel in the Reins or 
Bladder , eſpecially when the 
Ureters or Condmts , through 
which the Urine ſhould paſs, 
' are obſtructed : And (according 
to the Teſtimony of Matthiolusy | 
a certain Man having uſed the 
powder of this Root for many 
Months, cuted himſelf of a Rup- 
ture. The Decoction alſo of 
this Root, and Water which 
hath been diſtilled from it, pro- 
voke Urine, and removes Ob- 
ſtructions in the Reins and Blad- 


er. | | | 
To make the diſtilled Water, 
You muſt take four pounds of 


-the Rinds of the green Roots, 
cut them very ſmall, and infuſe 
them in a gallon of Malaga, 


and then ſet them over a 
gentle Heat: Diſtill them in a 
glaſs, Alembick in Balneo Marie, 
and vou will have pleaſant 
Water; fir for the above - ſaid 


ber 
8 Candy'd Grapes, Damſons, 
Barberries, Goosberries, or any 

other Fruits: After they are 
preſery'd, dip them them in 
warm Water ſuddenly, one by 
one; waſh off the Syrup, then 
duſt them over thick with tine 
Sugar, and ſet them into a Stove 
or Oven to dry; do this, take- 


ing them out three or four 


times, and ſtrewing fine Sugar 
over them, and let them not be 
cold till they are quite dry. | 
Capon Baked in Paſfty- 
Pan: After he is roaſted and 
cold, Take the Fleſh from the 
Bones and ſlice it, but preſerve 
the Thighs and Pinions, add to 
the Fleſh of your Capon four 
Sweet - breads , half a pint of 
Oyſters, three Lamb ſtones, and 


in white Wine, with the Juice 


ſeaſon them all with Nutmeg, 
5 | Salt, 
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Salt, Cloves, Mace, minced 
FThyme, Sweet - Marjoram and 
Penny-royal ; lay into your Pa- 
ſty- pan a ſheer of Paſte, and in 
the bottom thereof lay your 


Thighs and Pinions; and upon 
them ſtrow a d ( 
on theſe lay your Fleſh, and up- 


inced Onion; 


on it the Sweet-breads and 
Lamb- ſtones, and Oyſters cut in- 
a handful 
of boiled and blanched Cheſ- 
nuts; put Butter on the top, 
and cloſe your Pan; when it 
is. baked, put in ſtrong Broth, 
Gravy, drawn Butter, An- 
chovy diſſolved with a grated 
Nutmeg, garniſh it with ſlices 
of Lemon. The ſame manner 
you may bake a Turky. 

Capon boiled and larded with 
Lemons: Firſt ſcald your Capon, 
and take a little duſt of Oatmeal 


to make it look white, then 


take three Ladlefuls of Mutton- 
broth, a Faggot of Sweet-herbs, 
two or three Dates cut long in 
pieces, a few parboil'd Currans, 


a little whole Pepper, a piece 


of whole Mace, and one Nut- 
meg, thicken it with Almonds, 
ſeaſon it with Verjuice, Sugar, 
and a ſmall quantity of Sweet- 
butter; then take up your Ca- 
pon, and lard it with thick and 
preſerv'd Lemon, and then lay 
n in a deep Diſh, for 
eats, and pour the 
Broth upon it : Garmſh your 
Dith with Sippets and preſery'd 
ies | 
Capon to Cram : The beſt 


way is to take Barly-meal ſifted 


and mix it with new Milk, 
make i into a ſtiff Paſte, then 
make it into long Crams, or 


Rouls, | biggeſt in the midſt, 


mall at both ends, and then 
wetting them in lukewarm 


Milk, give the Capon - a fil 
gorge three times a day, Morn 


will in 


two or three 
fat enough. 


to be Frigaſſed, muſt be e 


boiled or roaſted, which you | 
Carve up, taking the Pi: 
nions from the Wings, and the 


muſt 


Brawn from the Joint, as they 
lie in the Diſh : Thus Carv'd up 
to lie orderly in the Pan, put to 
them the yolks of five Egg: 
with ſliced Nutmeg, and minced 
Thyme ; being thus all in the 
' Diſh, mingle them well toge- 
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ther, and put them into your ; Y | 


Pan with clarified Butter half 
| hot, and fry them till they ate 
yellow, then turn them 3 after Y 5 


this take ſome white Wine with 
the yolks of three Eggs, a little 
ſtrong Broth, Gravy, an Onion 
cut in quarters, Anchovies and 


a little Nutthes grated ; then 


ur out what Liquor is in your 


Pan, and add to it a ladleful of * 


drawn Butter; then put this 


Lair into your Pan, and keep 


continual ſhaking it therein over 
a flow Fire, till it grow thick; 
if it ſhould prove too thick, you 


may thin it with white Wane; | 


then diſh up your Fowl, an 
pour in your Sauce, and ſerve it 


| up, garniſh'd with hard yolks i 
of E 


ggs chopt ſmall, and ſlices 
of Lemons. _ SC. 
Capon to know: If alive, 
will have a fat thick Rump, and 
a fat thick Belly, a fat Vein un- 
der her Wing on the one fide of 
her Breaſt ; and if ſhe be young, 
will haye a ſhort Spur, and 2 
{mooth Leg; but if ſhe be old, 
a ſharp Spur; but have a care 
the Spur be not cut, par'd, of 
ſcraped leſſer; but if you mi. 


truſt 


[ 


* trasb 
wo 0i 
Cal 4 


young 
Ye old, 
a Care 
1d, Ol 
Ou mi- 


Fu 


ſtruft 


ruſt it, do but pinch it 
ie Breaſt | 
nd if your Thumb goeth 
ie, then it is young n 


e e ad bare 


2 SY 


* 
n wo, Rr n 
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reaſt and neather 


im; the warmth or heat taketh 
way ihe ſmart, ſo he will fall 
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with your Thumb, 
an 

But if 

ſhe be 


ard, then it is Old; 


ſhort Comb, then ſhe 1s young, 
ut if red about the Head, then 
he is not a clean Capon. ' 
Capon to lead Chickens: The 
ay to make- them take the 
harge, is, with a fine ſmall 
Zryar, or elſe ſharp Nettles at 

ight; do but ſting all. 


his 
rts; then in 
he dark ſet the Chickers . — 


love with them; and when- 

23 unkind, you, 
uſt ſting him again; this will 
ke him never forſake them ; 
Wc is very uſeful by reaſon his Bo- 
Wy is large, and will eaſily cover 
Whirty or forty Chickens, Turkies, 
ucklins, Pheaſants or Patridges, 


Buzzards, better than Hens. 
= Carbuncle; Take Salt well 
deaten to Powder, fift it, and 


Wn Egg; and applying it, it 
ill draw away the Venom, 
nd offenſive Humours , break 


ny Boil or Plague-ſore, and 
ontribute much towards the 
ealing of it. San 

Tow ought to decrepitate our 
dalt in a Crucible over 4 naked Fire, 
before you make it into Powder, and | 
hen reduce it to a fineneſs in a hot 
Tron- Mortar; and the yolks of the 
Eggs ought to be boiled hard, This 
lone, Take the yolks of four Eggs; 


Powder of Bayberries, Pigeons-dung 
Strasbourgh - Turpentine, of eac 
wo ounces; Camphire in Powder, 


7 
J 


| Gills, 


is Juice of- 1 


Salt in fine Powder, four ounces; | 


mix and make « Cataplaſm or Poul= 
tiſe, and apply it, © © 

fas Carpto Roaſt : Make a Pad- 
ding of Almond - paſte © and 
Cream, grated Bread d, Nutmeg, 
Currans and Salt; and when 
the Carp is drawn, without cut- 
ting open, vis, throu | 

t in the Padding that 
way till the Belly be full; tie 
it to a Spit, and when it is 
roaſted, make the Sauce with 
what drops from it, and the 


> Sugar, be A 
and Sugar, b up WI 
Sweet · bütter. 5 * PE: 
Carp Stewed : Having bled 

; him, ſave the Blood, ſcrape off - 


|| the Scales, and take out the In- 


trals; then put him into your 
Stew- pan, with Mace, Ginger, 
Cloves, Nutmeg, Sweet-herbs, 
and a large Onion quartered, 
with half a pound Butter $ 
mix ſome of the Blood with 
Claret z put it in, and veing 
enough, . garmſh it with fliced 
Lemons, and green Spinage, and 
ſerve-1; up to the Table. © 
Carp Pre. See Tench 
| Ee. 4 | | 


| ert ,arfot Pudding: Take two 
mi, * — red Carrots, boil 
them till they are three parts 
enough, ſhred them very ſmall, 
take as much grated Bread in 
quantity as 97 75 Carrots, and 
half a pound of Beef. ſuet, and 
half a pound of Currans, fix: 
Eggs, a little Salt, and half a 
Nutmeg ; ſweeten it to your 
taſte, do not put too much Milk 
for fear of over wetting it; 
you may bake or boil it; i 
you boil it, ſerve it up with 
utter and Sugar. Re | | 
Carrot Pudding: Take a 


| 


Wncorporate it with the yolk of | Py 


Sal Armoniact, of each an ounce ; 


int of Cream, and two penny 
| Loayes grated, and as much ra 
11 | | Car- 


« VS, AD 
Carrots grated ; eight Eggs, but | ounces ; mix them together, fre 
half the whites, a Nutme gra- er and let them burn in an 
ted, a little Sack and Roſe-wa- | Iron or Marble Mortar well 
ter, half a pound of Butter | heated ; then make them into a 
_melted, and as much Sugar as Powder, and put them into 2 1 

ou think fit, two {| of | convenient Veſſel, Let then, 
lower; ſtir it well together, if dropping, diſſolve in a noi 
it muſt be pretty thin, put it in | place; and preſerye Eile 
2 Diſh butter d, let it bake a lit - that falls in a thick Glaſs, ot 
tle above an hour, turn it out | glazed earthen bt. 
of the Diſh with the bottom | This Liquor is highly appro- 
upward ; ſerve it up with But- | ved for conſuming proud and 
ter and Sugar. 5 co ted F leſn; and likewiſe 
Catromap Cake: Take three all ſorts of Excreſcences more 
und and a half of the fineſt 8 ſuch as accompany 
Flower, and dry it in an Oven, | Venereal Diſtempers. - 
a pound and à half of Sweet-| Cauſtick Powder, or Speci 
butter, rub it in the Flower till | fick Corroſiye of Paracelſvs - To 
it is crumbled ſo ſmall that none | make it, Take. Corrofive Mer- 
of it be ſeen, then take three cury Sublimate three ounces, 
quarters of a pint of new Ale- | Sal Armoniack two ounces, 
yeaſt, of Sack and new Milk, of | powder thein together ; put 
each half a pint, fix ſpoonfuls of | them into a Matras, pour on 
Roſe-water, four yolks and two | them a pint of Aquafortis; 
whites of Eggs; then let it lie | which . * in a moderate 
before the Fire half an hour or | heat till the Ingredients come 
more, and when you go to to the conſiſtence of a Paſte; 
make it up, put in three quar- |.dry the whole Maſs in ſuch 2 
ters of a pound of Carroway | moderate heat, as will reduce it 
Comfits, and a pound and à half | into a finePowder. _ 
wb pegs fg in 3 perl 0 rage 3 yery 
and let it ſtand an hoar and | ily and violently any ſu- 
half. "i I perfluous Fleſh, and ſuch Ex 
Caſſia, its Vertues: It's Looſe- | creſencies as are to be re- 
ning, and a Purifier of the Blood; moved. It is quick in Opera- 
It allays Heat, and moderately | tion; and the regard that is to 
looſens the Belly; provokes U- | be had to the Nature of the 
rine, purges Cholar and Phlegm, | Corroſive Subhmate, requires 
and - mollifies the Breaſt and | much Caution and Prudence in 
Throat; it reſolveth Inflamma- | the uſe of it; inſomuch, that 
tions, and cleanſes. the Reins | you muſt put on but a very lit- 
from Sand and Gravel, | tle at a time, and uſe it only 
Catter-Pillers to Kill ; Take | upon ſtrong Bodies; and it is 
Ox-Piſs and Lees of Oil, and | to be applied upon. no other 
boil them together, and caſt it | Parts than what are remote from 
upon the Trees and Buſhes where | the Emunctories of the noble 


they are. I Parts. | 7 OT 
Cauftick Liquoz of Qerdi- | 55 | 27 
greaſe: Take Verdigreaſe ſour | Ce 
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Juice of this is very 
take out Spots, Pins 

in che Eye; but by reaſon 
iss ſharpneſs, you may allay it 
= with a little Breaſt- milk: Warts 
frequently rub'd With the Juice 
of Celandine, will dry up, and 
nnd peel off. The Decoction of 
the Root being drank with Ani- 
ſeeds and white Wine, is goon 
or to waſli 


for the Jaundice, 


kewilc eating Ulcers withal, The Root 
Paris being chewed, aſſwageth the 
mpany Wn Tooth-ach.- | e 
87 . . Celandine the leſs; or Pile⸗ 
Speer BH warr: It breateth the Skin | 


where it is applied as a Poul: 


Ner- tiſe ; it cauſes bad Nails and 


unces, Hair to fall off; the Juice of it 
Unces, ſnuffed up the Noſe; greatly 
put purges the Brain: A Gargariſm. 
ur On Bl — of the Decpction of it 
fortis; e wich Honey, has the ſame ef- 
derate fect. - I ET ee 
come Though the Herb is good for theſe | 
Paſte ; Purpoſes, yet it is the 1 05 which fe 
uch 2 if always uſed ; an Ointment made of 
uce it the Root, by boiling of the bruiſed | 


Root 4 pound, in freſh Butter, 4 


8 pf ! 9 

very pound and a half, till it is Criſp, 
7 ſu- | and then preſſing it out, repeat ing 
| Ex- this Operation three or four times, | 
re- with the like quantity of freſh Roots, 
pera- is an.admirable thing for the Cure of 
2s; to the Piles or Hemorrhbids, nor did 1 
the ever know it fail: The fame Oint- 
fires ment cures all Swellings and Sores of | 
ce In the King's Evil after a wonderful FT: 
that manner. „ 2 
lit. Centaurp the great: The 
only chief Vertues of this conſiſt in 
it · 1s the Root, ,which is uſed fot 
ther | Ruptures, Ditculty, in. breath- 


rom 


oble ing, old Caughs, pleuriſes, and 


pitting of Blood: It is ſucceſs- 
fully given in the Droplies 
and Jaundice, being either in- 


Celandine the greater: The | 
. ood tO I 3 CARES n 7 > 
Webs | | Centaury. the leſs; Of this 
of | leſſer ſort Galen has written a 
large Treatiſe, It purgeth Cho- _- 


8 | WS gt apt 4 oY De. : ro => 1 
Powder, and drank immediate 


ö PI T4 * 


ler and Phlegm; for which cauſe - 
the Decoction thereof is given 
in Tertian Agues: It kills 
Worms in the Belly. The leaves 


to Wothds, ſearch 
heal up Ulcers . 4 <, 
Cephalick Elixir: Take 

Miſleto that grows on the Oak, 


Piony. roots, the bigger Valerian; 
half; Pio- 


of each an ounce and | 
;ny-ſced, Laurel arid Juniper-ber- 

| ries, of each one Quace z Cinna- 
mon, Mace and Cubebs, of each | 
three. drams; flowers of Tille- 
tree, Roſemary and Lavender; 
of each a. handful ; bruiſe what 
is to be bruiſed, and _macerate 
them together for twenty four. 
hours in the Wes of, Lilies of 
the Valley; Black Cherry-water, 


the rectified Spirit of Wine, of 
each a pint and half; then diſtil 


ng F 50 Liquor _—_ 
add refin'd Sugar one pound, 
Tincture of * e a dram; 
this Elixir kept in a double well 
ſtopp'd Glals, is of wonderful 
uſe in Epilepſies, e 
and other cold Diſeaſes of the 
Brain, heing taken faſting, from 
half a ſpoonful to two ſpoon- 


fuls. 66600 o 3n - 
By this Diſtillation you will not 
have. above half the Virtues of the In- 
gredients ; your better way is ts 
rake « TinBre of then thus 7 
Miſteto A the Oak, Mace, Piony- 
roots, Valerian the greater, Pegcocks= = 
dang, of each es bag; Pony: 
ſeeds, Bay and Funiper- berries, ro- 
cus. Metallorum in fine Powder, of 7 
each an ounce and half; Cinnamen, - 


Ce: fuſed ui Wine, ot beat to 
f : = | 


Mace; Cubehi, of aach an oupet ; 
| | E Flowers 


\ 


of this Herb being; applied au . 
, | 


re of them thus : Take 


$ 


* 


+ 2D 
: 
e 


then 


for twelve or fourteen days, ſhaking 


tle, and decant off the clear Liquor 
for. ſe. Deſe, one ſpoonful at 4 


out Fire 
f 


rax and burnt Alom finely pow- 
' dram; |' 


tion of the Juices ; then preſs | 


— 


-D 


- 
= 
1 
F % 
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Flowers ef ebe Lime-Tree, of Reſe- 


mary and Lavender, Lilies of the 

Valey, of each two ounces and half; 
being all dry, put them into 4 hot 

Iron- Mortar, and put to them of the 
beſt: Salt of Tartar fix ounces, grind 
them well together for a pretty while, © 
put all into a flrong narrow 
mouth'd Glaſs, and put thereon of 
the beſt recti fied Spirit of Wine, five 

quarts ; digeſt them in'a cold place 


the Glaſs once a day; then let it ſet- | 


time in 4 Glaſs of generous Wine, 
Cerate. for Masks for Wo- 
men: Take white Bees-Wax four 
pound, Sperma Ceti two ounces, 
Oil of the four greater cold 
Seeds cleanſed, extracted with- 
and Bifmuth precipi- 
each three drams ; Bo- 


dered, of. each half a : 
melt and mix them in Balneo 
Mariæ, and at the ſame time dip 
and ſpread the Cloth. This Pre- 
paration for the Lining Womens 
Masks, or laying on their Faces 
when going to Bed, wonderfully 
reſerves the Beauty, and encrea- 
es its Charms and Lovelineſs to 
/ IRR 

Cerate for Womens Breaſts: 
Take Oil of koſes ſix ounces, 
bruiſed . Leaves of pPeriwinkle 
three ounces; the Juice of Minr, 
and the leſſer Sage, of each an 
ounce and a half; boil them | 
over a ſoft Fire to the conſump- 


after child. bearing; 
changes the pry 


the deſired Effect be performed. 
. Cer 


Olibanum, Maſtick- 
ounce; 


then melt all ether in the 


thoro a/ Cloth; 
the Fracture, and it will mainly 
ſtrenthen the Sinews, and knit 


can be reaſonabl 
Ceretloth o 


* 2 num, of each an ounce and 
half; Tacamahacca, Turpentine, of 
each an ounce 
 Mhrrb, of each w_ 

i 


war two ounces ;* 


an ounce; Bees- 


It is a famous thing 
the Mother and Vapours, being ap- 
| plied to the Navil and Pit of the 
Stomach in Nomen; it alſo provokes 


Belly-ach and Cholick, and is ſaid to 
kill Worms, 5 
Chalybeat Powder + + Tale 


ont what remains thorongh a 


red theſe about, dip 
Cloths you intend to uſe, 


— 


into it Bees-wax threc ounces; 
and when it is almoſt cold, put 
in three ounces of the Pouder of | roots, of each one ownce 5 Nutmegs, 
Maſtick; and having well ſtir- two ounces; white Sugar, ten oun- 
in the * ; mix and make a Powder, 


cloſe threaded Cloth; then melt Stce/- er Iron reduced to a Powder, | 
either with Vi ater or Sulphur, fix 


aunces, Aniſeeds, Fecula of Aron- 


This prevents the Breaſts of Mo- 
men from ſwelling or growing biy. Wa 

it likewiſe il 
| of. the Milk; Wa 
and turns it downwards; it muſs be 
laid pretty hot on the Breaſh, and 
& worn or up with warm Cloths, and re- 
nem d every twenty ſour hours, till 


| h for broken Bones: 

Take Frankincenſe and Galbanum, 
of each an 
Wax three ounc 3 Ro-- 
ſin an ounce and half, Oil-Qlive' 
two ounces ; Diſſolve the Gal- 

| banum in a little Vinegar, and 


* ” 


; — 


Oil, and ſo bruiſe and ſtrain it 
then dip 
your Cerecloth, and apply it to 


the fractur'd Bone ſooner than 
Balken: 
Jalbanum: 


Take Gum Galbanum, Ammoniacum, 


3 Aſſa-fetida, fat 


ſolve all, except © 
the Turpentine and Wax, in Mine- 
Vinegar , and therewith mix. the 
Wax and Turpentine melted toge - 
ther till they come to a good Conſiſtency, 
againſt Fits of 


the Terms, expels Wind, eaſes the 


g We | rar — We Dr 
aanirably attenuates, ineidu, 
2 


F ee, , . 


ing to the Age of the Patient, eye- 


ces, Salt extracted ant ef the 
ce j pulverize 
them in 4 Sand heat, with a Fire. 
ment the Heat till the Matter look” 
and in the and turn to a hard red 


Rheum; it alſo carries off bad Hu- 


der, from ſeven or eight, to twelve 


it therefore, put whole Cinna- 
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ponderful opener of ObſtruCtions ; it 
brovokes- the Terms, helps the Faun 
dice " kills. Worms 5 and gcpres | the 


hondriack Melancholy, It is @ ſpe- 
ifick in the Cachexia, or vil Habit 
F Womens Bodies, and in all Ohſtra- 
0 ons of. the Stomach, Liver, Splety, 
eſentery and Womb,” and Diſeaſes 
thence ariſeng : One Doſe from: fif-. 
teen grains to half 4 dram, accord 


day, Morning aud Evening. 

Chalybeat Salt againſt an ill 
Habit of Body: Take Vitriol of. 
Mars an ounce, Sal Prunelle two 


dead Head of Aquaſortis three oun- 
x nes and 
put them into a_glaſs Cucurbit, ſet 


made under them ; by degrees aug- 
red hot, and flows like Water, 


Stone or Gravel. 
This is much applauded for the 
Cure of Cachexies and. ſcorbutick Di- 
ſtempers, alſo to purge the Maſs of 
Blood, create an Appetite, and open 
the Paſſages ef the Urine, provake 
Sleep, and divert the Fluxes of 


maurs by Sweat and Stool, or in- 
ſenſible Trawſpiration ;. you. may take 
it when tis finely reduced to Pow- 


or fifteen. grains, in. a glaſs of Wine, 
or ſome ' convenient Cordial Na- 
ter * ; 2 | N 7 
Cheeſe to Make: It is not 
here meant the ordinary ſort of 
Cheeſe, but a Rarity. To make 


mon in new- Milk, or Cream; 
let it boil; then take it off and 


d» | ſugar ; take three pints of thick 


—— of Milk or Cream, a 
ſpoonful of Runnet, cover it till 
it curdle; then ſtrew on it Su- 
gar and the Powder of Cinna- 
mon, and dip Sippets in Canary, | 
| and ſerve it ip. „ L658 \ 
* \Cheolecakes very fine: Take 
a pound of Almonds blanch'd, 
then beat them fine as for March-⸗ 
Pans, ol a e 
to keep them from Oyling, and 
2 quarter of a pound of Loaf. 


Cream, » boil it, then grate iin 
eight Naples Biskets; ſtir it, . 
and before you take it off the 
Fire, put in the Almonds, then 
take it off the Fire, and keep 
it ſtirring till it is cold LAS it 
may not skim; you muſt boil 
Nutmeg and Mace in the Cream, 
and take them out before you 
put in the other things; ſet 
three Gallons of new Milk ten- 
der, break the Curd and put it 
into 2 ang it up to drain 
ey, 


dut the W then preſs it 
ently; put your Curd into a 
owl, break into it a pound of 


Butter, then beat the Curd and | 
Butter in a ſtone- Mortar "uy . 
fine, ſo mix all together wititn 
the yolks of ten Eggs, well beat 
with a. little Cream; put a, - \ 
Roſe-water and more Sugar than' 

you beat in at firſt with your 
Almonds ; it muſt be all Loaf- 
ſugar. You mult make your 
Cheeſecake - ſtuff not ſo thick 

as you do for ordinary ones: 
You muſt bake them upon Tin- 
Plates; ſet them in a quick 
Oven, but not too hot; let em 
ſtand half an hour or 2 5 
more; you muſt make the Cruſt 
of half Roſe-water, and half fair 
Water, the Butter rub'd in your 
Flower and Sugar, two or three 


ſweeten it with Sugar, add two 
; 2 ‚ f 


yolks, and the white of one 
1 E 2 Egg; 
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725 remember to butter your 
Plates; Ice them with Roſe-wa- 


Cheeſecake Curd, a fine 
way: Make a Gallon 6f new 
Milk boil, when it is cold again, 


put in twenty one Eggs, being 


very well beaten ; ſtir them in- 
to the Milk; ſet them on the 


Fire; let it boil till it comes to 
a Curd, ſtirring it all the time 
it is doing; let it not come too 


much, for then it will be tuff ; 
then whey it. This is the beſt 
4 for any uſe you uſe Curd 
or. | 1 
Cheeſecakes the Italian way: 
Take two pound of Piſtaches 
ſtamp them, when taken out of 
the Shells, with two pound of 
Morning « Milk, Cheeſe - Curd 
newly made, three ounces of 
Elder Flowers, and ten Eggs, 
Sugar and ſweet- butter, of each 
a. pound, with two quarts of 


Flower; drain theſe in courſe 


Stra iners, and pit them into a 

Puff paſte, Cheeſecake faſhion. 
Cheeſecakes without Milk: 

Take twelve Eggs, and lay away 


' fix of the Whites, beat them, 
and having a quart 


of new 
Cream boiled with Mace, take 
it off, and putting in the Peaten 
Eggs, ſtir it about till it curdks, 
then ler it cool a little, and put 
in a good quantity . of Sugar, 
beaten Mace and grated Nut- 
meg, diſſolve a little Musk and 
Amber-greaſe in Roſe-water, and 
ſprinkle it over lightly; then 
put in three or four ſpoonfuls of 


- grated Bread, with half a pound 


of beaten Almonds, and a little 
cold Cream, with ſome Currans ; 
then make up your Puff-pafte 


— Cheeſecake faſhion, and fit them; 


bake them in a moderate Oven; 


when you draw them, ſprinkle 


4 


them over with Roſe-water and Wl 


Sr Es 
Ther Bandy: Take ſix 
quarts of the beſt Brandy, one 
pound of black Cherries, a 
quarter of an ounce of Cloves 
and whole Mace; two hand fuls 
of Clove-Gilliflowers, one hand- 
ful of Spear-Mint, and one 
| handful of Bawm m; et chem le 
a ſteeping twenty four heurs, 
and then break the Cherries be- 
tween your Hands, then put 
them over the Fire à little 
while, then put as much Sugar 
as will fweeten them, according 
to your mind, and then ſtrain 
tn e I, Ho 
Cherries to Preſerve: Take 
a pound of Cherries, put them 
into a pint of running Water, 
then take a quarter of a pon 
of green Pipim, pare and ſlice 
them into it; then put in two 
ounces of Sugar, boil them very 
faſt till they be of the colour of 
Clarret, then take half a pint of 
that Syrup-to a pound of Cher- 
ries ſtoned, and three quarters 
of a pound of Sugar, divide 
your Sugar into three parts, 
melt one part in your Syrup, 
then put in your Cherries, boil 
them very faſt, ſtrew in the reſt 
of the Sugar, in the boyling ; 
when your Syrup gellies, and 
the Cherries look clear, then 
they be — * lade them 
with a Spoon till they be cold 
then put them into Glaſſes, anc 
cover them two or three days 
after. This by the Lady ca- 
ell. „ | 
q Cerry:UGine ; Take the beſt 
Cherries, pick them, ſtone them, 
and ſtrain them; into a Gallon 
of Juice put two pound of Su- 2 
gar, then put it into a Tub, and 


band Nat bay it pas wan, bn tpi BO eren 


| kno bt ft fot gp ff nid 


et it work, when done, ſtop it 


wo for two Months, and then | 
= draw and bottle it with a little 
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! ; F Sugar, and 755 it be kept ſix 
wee for uſe. 


Chickens to know : If ſhe be { po 


 new-kilfd , will- be tiff and 
_ White, and firm in the Vent 5 
= but if ſtale-kill'd; it will be 
= limber; and green in the Vent; 
42 Chicken ſcalded, do but rub 
| your Finger upon the Breaſt of 
her, and if ſhe feel ruff, then ſhe 
is new-kill'd ; but if ſhe feel 
ſlippery and flimy, then ſtale- 
' kill; a cramb'd Chicken, if 
— "I 2 _ haye 2 at 
| -Rump, and a fat Vein upon the 
fide t che Breaſt of her like a 
TR. TED. re > ED 
Chicken, Meal, or Lamb 
Wye; Take fit Chickens, and 
break their Bones, ſeaſon them 
with Mace, Pepper, Salt and 
Nutmegs, fill their Belly with 
Butter, and put them in a Pye, 
with a pound of Sauſages, lay | 
Butter on the topy and ſo bake 


Chicken⸗Pye: After you 
have — 2 ſeafon them 
with Cloves, Salt, Pepper, Nut- 
meg beaten, and Mace, then 
take ſome Parſly and Thyme 
and mince them ſmall, - an 
mould them into a Ball with 
ſome ' Butter, and ſome of the 
aforeſaid Seaſoning ; ſtuff the 
Bellies of your Chickens there- 
with, and then lay them into 
your Pye, with ſliced Lemon on 
the top of them, and the bot- 
tom of boild Artichoaks cut in- 
to ſquare pieces (if, in ſeaſon); 
cloſe it up, and when it is 
baked; put in melted Butter. 
Ehickeng Frigacy'd, See 
Freygacy of 3 hickens, 
Chickens in White - Broth : 
Take ' a quart of white Wine, | 


and three pints of ſtrong Broth! 
and put one or more Chickens to 
it in a Pipkin, add a quarter of 
a pound of Dates ſliced, half a 
und of fine Sugar, and four 
or five Blades of Mace, the 
Marrow of three Bones, and a 
handful of white Endive ſhred 
ſmall, and let them ſtew over a 
ntle - Fire; and when the 
Broth is well taſted, ſtrain the 
yolks of ten Eggs into it, keep- - 
ing it continually ſtirring, that 


the Eggs may may mix with the 


Broth and not curdle ; then take 
out the Chickens, put the Broth 
into the Diſh, and lay them in 
it, and garmſh it with Mar- 
row, fliced Dates, Endive, pre- 

ſerved Barberries, and boiled 
Chilbanes: Take a Turnip, 
put it under hot Embers, and 


roaſt it well; then take off the 


Coat, and beat jt to Maſh, ap- 
ply it very hot Poultiſewile, 
ſhift it often for freſh ones, an 

continue it three or four days. 
There is nothing better for Chil- 
banes, than te waſh them in Beef- 
Brine, for a quarter of au hour or 
more, as hot as it can be endured, 


every day Morning and Evening, till 


whey re gene. : 
Eins Both: Take half ounce 

of China, and infuſe it by the Fire | 
all Night in a quart of Conduit- 
water,then take a Knuckle of Veal, 
and a red Cock, boil them in a 


good quantity of Spring-water, 
wherein you may put one hand- 


ful of Strawberry- leaves, twen- 
ty Raiſins, fix Dates ſton'd, a 
ſprig of Mace, a ſprig of Roſe- 
mary; let them boil over a ſoſt 
Fire till all the Fleſh fall off the 
Bones, then ſtrain it through a 
Cullender, and put thereto the 
Infuſion of the China; let them 

6 E ; boil 
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ſtrain it, and drink thereof every 
Morning faſting. n 
China⸗ Both: Take two 
ounces of China- Root chipped 
thin, ſteep it in three pints of 
Water all Night, on Embers co- 
vered; the next day take a Cock 
Chicken, put in its Belly two 
handfuls of Parſly, Mint, Raifins 
of the Sun ſtoned, of each a 
ood handful, and as much 
French Barly; ſix good Onions 
thin ſliced; boil theſe in a Pip- 
kin cloſe covered on a gentle 
Fire ſix or ſeven hours; ſtrain it 
and take it for -a Conſumption, 
or any defect in the Lungs. © 
Chops of the Bꝛeaſt? Take 
Damask Roſe-water half a pint; 
pure white Gum Tragacanth, 
three drams; mix and diſſolve 
cold, which will be done in a- 
bout twenty four hours; to this 
add clarify d May-Bntter four 
ounces, mixed with Bees wax 
two ounces, and pure white 
Sperma Ceti one ounce. 1 
It is 4 very good Remedy to cure 
Clifts and Chaps in Womens Breaſ?s 
and Nipples : It may ſerve for the 
Hands, Lips, or any other Parts, 
being anointed with it warm, _ 
ThurnD Cream: Take à quark, 
of Cream that is very thicly twy. 
ounces of white Sugar two | 
ſpoonfuls of Roſe-water, put it 
into a glaſs Churn, and ſo. 
Churn it; as the Froth riſeth, 
take it off and lay it in your 
... 
Cinnamon takes away and 
diſſolves all ſaperfluous Humours 
of the Body, and fortifieth the 


Water made of Cinnamon, 
ſtrong in Smell and Taſte, and 
of great Virtue, and is thus 


boil gently half an hour, then 


| 


very 
and Peſtilential Fevers. 


Take a pound of Cinnamon that 
has not loſt its Scent; bruiſe it 
and put it into a Veſſel with 
four pound of Roſe-w $42) wa 
half a pint of white Wine; then 


ſtopt, in warm Water, and 
then make your Diſtillation in 
the ſame Water, being placed 
on a Furnace where the Fire 1s 
maintaived, in ſuch manner that 
the Water may. continue boil- 
ỹĩ.. Ewin a 


more eafie way, without Diſtillation : 
Tale Spirit of Wine three pints ; 
bruiſed Cinnamon four ounces; in- 
fuſt them together for a Week in 4 
large Glaſs cloſe flopd, ſhaking 
the Glaſs twice a day Then. take 


therein white Sa gar- Candy 4 found. ; 
mix both theſe Liquors together, 

hang therein Must eight or ten 
grains in fine Powder, tied up in 4 


reign againſt all Diſeaſes pro- 
ceeding from cold Cauſes, for it 
diſſolveth and conſumeth Phlegmi, 


removes Windineſs and clammy 


Humours, and comforts the Sto- 
mach, Liver, Spleen, Brain and 


dial againſt faintneſs or fainting 
Fits, comforting and cheering 
the Heart; it reſiſts Poiſon,” or 
the biting of venomous Beaſts, 


and proves helpful to thoſe that 
are ſhort-winded, or are ſick of 
the alf. 1 b 
Citron: The juice of it re- 


Members. There is a diſtilled | preſſes Choler, and (if made in- 


to a Syrup with fine Sugar) is 
againſt the Plague, 
The 


made: | 


| Meat or Pulp is of a groſs and 


pbleg- 


_— 
-, 


2 Es T. Oy 2 | 
Cinnamon-UWater to make: 


-ſet your Veſſel, being very cloſe 


1 1 LEES 5 5 
Jo make Cinnamon: N ater after 4 


„res e W ea Hi, 


Damask Raſe water a quart, diſſolye 


W -.- 1 118 
This diſtilled Water is ſove- 


ING DEP . ̃² UU TY 8 hand AQ. hs ad” 


Sinews: It is an admirable Cor- 


provokes Urine and the Terms, - 


WE nels bitter and looſning.. . 
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phlegmatick-Subſtance, the Ker - 


| 7 - 


ons, a Syrup : Take Ci- 
trons, as many as you thu 
convenient, pare and ſlice them 


very thin, then put them into 


a ſilyer Baſon with layings of 

fine Sugar till it be bear ful; 
the day following pour off the 
Liquor into a Glaſs with a pa 
Funnel, ſtrain it through a fine 
Strainer, clarify it on a ſoft 
Fire, and it will keep a twelve 
Month. This is excellent in 
hot Diſtempers, eſpecially mix- 
. Juleps and Cordials. 
Qlaret⸗ Mater foꝛ the Sto⸗ 
math: 15 n 
namon, Cloves, Singer, Mace, 
Galangal, and Car 


macerate them in the Cold, in 
two quarts of Brandy, and a 
| pine and à half of Roſe-water fix 


Cardamoms in 
Powder, of each half a dram; 


| 


| * The ſmell of the Oil 
of t 


8 


ours; being put into a Matraſs 


very. cloſe ſtopped, filter it, and 
in the filtering diſſolve two 
| pound, of Loaf-ſugar, and fo the 
. 2 +7 1c 7s 
This is very pleafing-an taſte, 
and exceeding y fortiſies the Sto- 
mach and Vitals; diſſipates Win- 
Aineſs, and creates a good Appe- 
tite; you may take it from three 
drams to half an ounce. © _ 

Cloves ; They help Digefti- 
on, ſtay the Flux of the Belly, 
and are binding; they clear the 
fight, and the Powder of them 
conſumes and takes away the 
Web or Film in the Eye, as al- 
ſo Clouds and Spots: Being 
beaten to Powder, and drank 
with Wine or the Juice of 
Quinces, they ſtay Vomiting, 
reſtore loſt Appetite , fertify 
the Stomach and Head, gently 
warm an oyer-cold Liver ; and 


tor this Reaſon they are given | 


/ 


8 


| 


Surfeits and 


* 


with ſucceſs to ſuch as have the 


em is good againſt fainting 


nk | Fits and Swoonings ; and being 


chewed, - they ſweeten the 


Breath, and faſten the TeetüB; 
the Powder of them in White 


Wine is given for the Falling- 
Sickneſs, pr Palſie; the diſtilled 
Water of Cloves is good againſt 
ſtilential Diſeaſes; 
receiving the Smoak of the 
Cloves into the Noſtrils whileſt 
they are burning on a Chafhn- 


.diſh of Coals, open the Pores of 
| the Head. - | | 


| Tf Oil of cloves one dram is diſ- | 


ſolved in  reftified Spirit of Wine 


four oances, you have one of the 
greateſt Stomachicłs in the World, 
It is good againſt Vomiting, Sick- 


neſs at Heart, griping in the Bowels 


and Stomach, the Cholick, and creates 
4 good Appetite, and ails a- 
Cainſt all cold Diſeaſes of the Head, 
Brain, Nerves and Womb, as Apo- 
plexies, Epilepſies, Lethargies, Ver- 
tigo's, Head-achs, Megrims, Canvul- 


ſions, Pal ſies; loſs" of the uſe of 
Cb, dim of Sight, Faintings 


aud Swoanings, Vapours, Fits of the 


|. Mother, ſlipperineſs of the I omb, 


other Weakneſſes of that part 
Doſe is one ſmall: ſpoonful in the 
NAW, , . 1 5 
bing faſting, aud as much laſt 
at Night going to Bed, in 4 Glaſs 
of generous Wine or Ale. 
Tock Ale: Stone four pound + 
of Raiſins of the Sun waſhed 
and well dryed; take a young 


Cock, truſs: him, and put him = 
into twelve "Gallons of Ale, 


with the Raiſins; Nutmegs and 
Mace, of each an onnce; Dates 
half a pound; infuſe theſe in a 
quart of Canary twenty four 


hours, and put them to the 


Ale: When the Cock is boil'd 


almoſt to a jelly £ ſtrain and preſs 
REESE CS 


out 


Fd 


out the Liquor, put it into a | ««much laſt at Night going 70 Bed, be 
Cask, and put about half h pint! Cock Poung ? Bat a red as 
of new Ale-yeaft to it, let it | Comb, and red Gills; and if he the 
work a day, and the next you | hath a ſhort Spur, not cnt nor the 


may broach it; but three or 
four days is better. If this 
prove too ſtrong, as no doubt it 
will to ſome Palats, mingle it 
as you 2 with ſome plain 
Ale in the drawing, or by put- 
ting two Gallons of it into three 
Firkins of plain Ale in 2 
rel. It is excellent to ſtrength- 
en and reſtore decayed Nature, 
and is drank with ſucceſs in a 
- Conſumption. 5 
Cock Mater: Tale two fieſhy 
large and well grown Cocks, cut and 
beat them in a Mortar Bones and 
all; which done, put the. beaten Fleſh | 
into a Copper-Body, well Tin d. wirh- 
in, and add thereto Limon-Thyme, 
Savory, Spear-Mint, Sweet- Marjo- 
ram, Peniroyal, Tanſie, Worm wood, 
Roſemary-Flowers, of each two hand- 
fals; Cinnamon, Cloves, Nutmegs, 
Pepper, white and long, all bruiſed, 
each ane ounce; Winters Cinnamon, 
Jamaica-Pepper, both bruiſty.,. of 
each four ounces; All, Mag, 
choice Brandy, of each a Gallon ui 
them well tagether; di geſt them 4 
Month in the Still in a Blood-warm 
Balneo Mari, the Znntlures ber 
ing well luted; which done, in 
Balneo Mariz, draw. off the Wa- 
ter to dryneſ,, ſo have you. a moſt 
famous thing for all ſorts of Weak- 
neſſes, Painings and (onſumpt ions. 
Fut before the Diſtillation, you, may 
put into, the Receiver a pound and 
half, or two pound of treble ren d 
Sugar in fine Powder, ſix grains of 
Ambergreaſe, and twelve grains of 
Musk in fine Powder, and tied up 
in à Rag, upon which let the diſtil- 
led Liquor fall. Doſe, two or three 
ſpoonfuls in. the Morning afting, 


+ an diſh of Coals - make the Sauce 


par'd, and fat, he will ſpend 
„„ „ 

Codlin Cream: Scald the 
Codlins till they are pretty ſoft, 
peel them, and ſcrape off the 
Pulp from the Core, ſtrain the 
Pulp, put to it Sugar diſſolved 
in Roſewater, and then mingle 
theſe with Cream; adding, if 
you find occaſion, more Sugar. 
Codlin Tart: Scald the Cod- 
Tins and peel them, cut them in 
halves, and take ont the Core, 
lay them in your Tart“ with 
very fine Sugar, a few ſmall bits 
of Cinnamon, and a little Roſe- 
water; if yon boil your Roſe- 
water, with Sugar, to 4 Syrup, 
it will be the better. 

Cods Mead to Dreſs: Firſt let 
your Water boil, with a bunch 
of ſweet Herbs; then put in 
the Head, half 4 int of | 1. 
negar, and a handful of Salt: 
When it is boiled, let it drain a 
uarter of an hour over a Chaf- 


with half a pint of white Wine, 
a pint of Oyſters, and à little of 
the Liquor, two Anchovies, 
two Shallots, one or two: Blades 
of Mace, a little Nitmeg grat- 
ed, a little Lemon ſlicęd; whole 
Pepper; let it ſtand half an 
hour over a Chaftn- dh of 
Coals; then put in a pound of 
ſweet Butter, make it thick and 
pour it all over the Fiſh; garniſh 
your Diſh with Lemon, Oyſters, 
Barberries, Fenel, and fall Fiſh 
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a Medicine for: Rofe 
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Cold, lein 
two good Turnips in Embers as 
yon roſte a Warden, when they 


half an hour before Dinner, and 


& 


are. fot, ſqueeze out the Jmice 


w 


/ XE CO 8 . 
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16 be de Tarp, n them roge- | Collar-Beef;, Tate a thin 
nor cher; take thrice the weight of | Brisket of Beek, bone it, and lay 
well | the Juice in brown Sugar-Can- it in pickle thus: Take eight 
pend Bl ten fine, put it into the | quarts of Spring water, a ATE. 
| the ace, and ſet it over the Fite; of Bay-falt, ha IS WAS 
Fo = Ju it boil three or four boils, | f fre; put che Salt and Salt- 
the chen pur it into a glaſs: It is 18 Petre in the Water; iet it Poll 
ie eee ſpoonful 'in che half an hour, ard when it is 
n the Morning fafting; another at four nigh boiling,ſcum 1t well; when . 
ved a Clock in whe Afternoon, and | the Pickle is cold, put it to the 
ingle my at Night the laſt thing thar | Beef, and let it Iſe eight days in 
en. raten. The Counteſs of er- Summer, and ten days in Win- 
ugar. 3 Itter, then take out the e 
min I Colick: Take four drops of n Yiu 3 Coenh, ten 
on the Spirit of Salt, in four ſpoon- take half an gunce of Jamaica 
11105 fuls of Canary, fo drink it. Fepper, Cloves and Mace, of 
bis Colick * Take 2 new-lay'd| each a quarter of an ounce; 
; Bs Egg, and put out all the Meat, rub it very well in the middle 
Ir — take out the Film very of your Beef, then roll it u 
8 clean, then dry the Shell very hard, and bind it tite with courie 
rup, well againſt the Fire, | beat it : Tape » then bake It with a Pint 
t! t very ſmall and ſift it, and drink of Claret, and two N 
ek a quantity of it in white Wine. Water: It muſt be 'baked wit 
* 3 e en five, 5 N 
2 ION : Drink of | day in the Pickle; if the Pickle 
2 Colick and Stone: Drink of d. ys 15 106: 
of 1 * aulnten Water of N 0 bloody, you muſt boi} it over 
7s in white Wine, or good Ale. inn e wet ls 
hat. 5 A is the diflil- | Wömplectton to Preſerve ; 
av ed Water of Hydropiper ,or biting Arſ- EE and yellow Saunders, | 
3 mart being conflantly drunk as ordi- Lignai Aloes, Lignum Rhodium all 
e 55 hary Liquor. So alſo the Water diſtill- | in fine Powder, of each an ounce x | 
e of ed from Onions Teels and Garlick; | Camphire made inte Pomder with 4 
1 1 but in the time f the Fit, apply this | few drops of Spirit of Wine, two 
rat- five h andfuls cut it and boil it in ple; choice Indian Lake two drams ; 
_ half a. pound of freſh Butter till it i | fine Bole-Armoniack three drams 3 
05 | almoſt criſy'; then put it into a Lin- Vinegar. a ſufficient quantity; mix 
3 1 07 Hh up all in 4 Cloth, and make it up into little Balls. It 
LOT + and 5 it to the Perineum, or | is not only of an excellent Scent, 
_ Space between the - cds and the | but a little of it being diſſol ved in 
uſle Anus, as hot as can be endured, | Milk-Water, Hungarian Water „ 
005 keeping it there for the ſpace of three, | fair Water ; it gives @ very good 
b r eaten 4, Lg Segen. 
7 if need be; this takes away the Pain '* Confettion to cauſe Sweat: 
2 to admiration, and in ſeveral Pa- Take gꝛod Methridate two a hr 3 
tow tients (after ſeveral Years vexation | Salt of Tartar, 2s of * "ts * | 
| = cherewprth this \Remedy having been | of each half 4 dram; 7 1 La 
o. . 
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Powder of Clovis,” Pemder of Vi. | up to a bet and maſh then 3 
pers, of each a ſerple, mix them. 5 a Conſervte. 5 
Of this take to the quantity of |. Conſoli idative Plaitter : Take 7 
two Ha Tos in Cards, or | Sheeys ſuet eight . ounces 5 Oil-Olive WR 7 
. Sorrel-water, fuſt diffolving it 7 bx ounces; i &x, Turpentine, f 
well; and keep cloſe and warm | ac 2 queer Fraukincenſe 4 e 
in Bed, and you ma continue > Ji We No. 4 
ſweatin three or four Hours, 25 e 177 the ol oes, l . 
if the Diſtemper be violent; or | iv fe 2 er, Yue three oun- rs 
a leſs while, as occaſion rer c; Gum Blom. (abivi, of '#; 
uires: For Wang of this | each two. — 4. ; N hire, & tl, 
5 if any ſudden Cauſe 70 re. rum Saturns, of each, one | ounce; te 
quires ſweating, you may take | oh over 4 gels by. to the conþ- fo 
a dram of Mith rhtzdare in Car-| (pace of an Enplaiſter. "at 
duns, Treacle, or Sorrel-watex, his is excellent for the th 
and k our ſeff.- warm for (Plague are, or any ſuch poiſon- al 
fome H N ee le ous a infectious. ed. er 
Pores b this means opening, ſu J Conſumption, a Broth: Take A 
denly, uck'in the co Air, ang ;two..,good. well fle ets, ef 
do more Harm than good. It i, btniſe * in a NM tar, and By 
alſo fot azainſ} oo Plague, or make 2 ng Gelly of them by to 
Peſtilence, 0 tted · Fever, and all | long Asen, adding the Juice of, at 
ſorts of Mali gn or Pefbilential Be- two or three Limons,. a and the ac 
vers, dale, Small- Por, See! be & | Crumb of two penny fanchets; 4. 
ing given as ef efore directed. ſ ſtrain out hard by preſſing, and lo 
Went nfettion to help the sig make it pleaſant with treble re- Co: 
Take Eye- bright and Fenn of find Sugar. Doſe, half a pint PI 
each a dram; Cardamoms and' 0 it Blood - Warm Morning, H. 
Mace, of each a dram and a Noon ke] Ni or oftner, if ſo 
half; Seeds of Rue and Celan- the Patient 8 with two I 
dine, of each a quarter of an ſpoonfuls of choice Cinnamon- on 
ounce; Roſemary an ounce ; An- 0 added to it. 70 
niſced, Fe Ales Ant Car: I onſumprisn, _ a Mixture: te; 
raways, of each half . rag of the former Jelly a P. 
make of theſe finely "beak I a+ quart ; Cream made of pearled no 
Confection with Honey or S- or hill'd Barley, 1 pints; Wi /- 
gar. This 15 called the Ocul; mix them, and gebe it pleaſant Pe 
Confeftion, and is very ireogrhgn- 8 Syrup made of the Juice w 
ing to the Eyes and Brain; it re- | of. Citrons, Lemons, or Quinces. lo 
' ſtores decayed Sight. Take three This is an excellent thing for P 
or four drams in five or fix 7 as are in Hectick Fevers, uſ 
ſpocniuls of Wine. or Conſumptions accompanied th 
"Conferve' of Citron- Flowers: with great Heat and Dryneſs. re. 
Take their weight or more in] Take half a pint of it firſt in the of 
white Sugar, diſſolve it in Roſe- | Morning falling, then as much as 
water, ſet it over a gentle Fire, | at ten in the Morning, the like pa 
then take it off, and boil it to | at four, in the Afternoon, and C01 
the conſiſtence of a Syrup ; then | Laſtly, as much at Bed: time. al 
1 in the Flowers, an boil 2 > 
—_ 1 But 
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pints; 


leaſant 
2 Juice 
uinces. 
ng for 
Fevers, 
panied 
ry neſs. 
in the 
much 
he like 
„ and 
ne. 


But 


A the Medicines, @ 
here mentioned, and many other 1. , 
aue, is the Herb, Fox Glove. The | 
PDecochon of the Herb in Water or in | 2 
ie, or in fulf Water balf Wine, | 
_ be K 4 
and of the Fuice lers al 
= Flowers may be made 4 Rob, or, Sy- 


bree ſpoonfuls at a time, firſt, in 
e Horning faſting; ſecondly, at. 


| tough Flegm, and cleanſes the Ulcer 


do wonders, and ſpeak here from 4 


this Notice; whilſi they may ha ve 
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ruh with Honey, .which being taken 


ten in the Morning; thirdly, . at 

I ig. Þ tans TY „ 11 

four in the l ne aſtly, | 
at going to Be „ will reſtore (where 

the Pati ent i s. not aft cure) beyond | 


all expectatit WE cures a Phthifack | th 


” 


Medicines have failed, and the Sick | 
eftcemed paß, cure ; it opens the 
Ereaſt and Lungs, frees them from 


and beals it, when all other Remedies 
act without effecle I have known it 


e Profs. In. dew 
Conſumptions,. and given over by all 
Phyſecians, have by the uſe of this 
Herb been ſtrangely recovered, and 
ſo perfetUy, as to grow fat again; 
I commend it as a Secret, and it 
ought to be kept as 4 Treaſmre : 
Theſe few Lines concerning this mat- 
ter alone, is worth ten times the 


Price of the whole Book, were tire 


nothing elſe in it beſides, that one 
had occaſion to make uſe 75 I am 
very confident of it, the deplorable 
waſted Patients, who have been in 
long and tedious Conſumptions , 
Phthiſes, and Hecticks, if they make 
uſe of it, will give me thanks for. 


reaſon enough to curſe the Memories 
of the Quacking Bloed-ſuckers, 'who 
as they have drain'd them of a good - 
part of their Effates, would by a 
continuance under their Hands (for 


of the Herb and 


or i e whew all other | 
&l 


Tur the Specifick which tranſeinds | have el. d them out of their Lives 
the Medicin for a Conſumption '£ | ES 
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Vinegar ; ſtop the 
then be it ſeeth in 


d; it tortafies 
'the Heart, afiting Natwypiia- 
gainſt Poiſons, and infzg 
Airs. 


Coral, O prepare: Tale ſuch 
a quantity as you think conve- 
nient, make it into a tine Pow- 
der, by grinding 3t upon a Por- 
phyry or an Iron, Mortar; drop 
on it, by degrees, à little Roſe- 
water, and make it into Balls 
for - uſe. After this manner, 
Crabs-Eyes, Pearl, Qyſter-ſhells 
and Precious-ſtones are prepar- 
ed, to make up Cordials com- 

unded of them, and other 
Materials for the ſtrengthening 
the Heart in Fevers, or ſuch- 
like violent Diſeaſes, and to re- 
ſtore the Decays of Nature. 

Cordial, Excellent: Take two 
ounces of dried red Gilly-flow- 
ers, and put them into a Pottle 
of Canary; add three ounces of 
fine Sugar, and half a ſcruple of. 
Ambergreaſe in Powder ; put 
them into à Stone bottle, and 
ſtop it cloſe, often ſhaking it; 
and when it has ſtood ten days, 


all their ſpecious Methods of Cure) 


then ſtrain it through a Jelly- | 
| | | bag; | 
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beg TY ts it it up "is uſe 
tale two or three *ſpoonfuls of it 
at a time, and it will grea y | 
ſtrengthen the Heart, and reſtore 
Health again, &. 

Coꝛdial - "Cherry + Mater: 
Take Nine pound of Red or 
Black- Cherries, Nine Pints of | 

; 3 2 oe G þ 
utmegs, bruiſe your Spice 
and ſtone your Cherries, and 
Keep them in the Wine, then add 
to them a handful of Roſemary, 
half a handful of Balm, a quar- 
ter of a handful of Sweet - Mar- 
joram, ſteep them in a Earthen 
Pot 24 Hours, and as you put 
them into a Limbeck to Di ill. 
bruiſe them with Jour Hi nd, 
nie a ſoft Fire under them and 


| Head Ach "Ine "ak 


choly, lineſs of the "Stomach, 

| inks ne-breath.; capſes. F. ruit- 
15 a 'Delive 

| firength ens the Stomach, 2 [i 


| 1 * bag the Palſie and Ap- 4 


Herd Water 8 Take a Gal- 
Jon of Shaw berries clean pick d, 
J to them a pint of Aquavit, 
"and let them ſtand four Days, 
and then off what is liquid, 
- and ſtrain t ereſt into 1 It; Westen 
= with a little 8 and infuſe 
in of Musk ör Amberereaſe 
jn it. This ſtren thens the Heart 
and Stomach : Half a quarter of 
a Pint in a Morning, 5 a good 
3 — againſt, ill Airs and 
"Infections. 


Diſtäll them by degrees; when | 
you have thus done, add a little 
fine white Sugar to them 


Glaſs, and ſtop it cloſe that no 
Spirits get out and ſo nſe it; 
8 may if you pleaſe 2 
g of Musk and Ambergreaſe 
ns and when you uſe it min le 
& with Symp of Clove- Gilly- 
lowers, or | Syrup of Violets as 
you ſee occaſion. It is a moſt 
excellent Cordial for Fainting- 
Fits in a Woman in Travel, or 
ant one that is not 1 
Copdial-Water + By Doftor 
Seliroder Take tops of Roſemary, 
Sweet-Marjoram , Sage, Balm, 
of each one handful; Cinamon, 
Grains of Faradice, of each one 
dunce; Mace, Galingal, of eac 
two ounces ; Nutmegs, Cloves, 
Ginger, of each half an ounee; 
rule tn Berries two otinees; 
ruife the Spices and Seeds, and 
ſhred the jerbs ſmall, and in- 
fuſe them all in three Quarrs of 
Rheniſh Wine for a Month, then 
Diſtill it. This Water cures the | 


to make turni, Roch Alom of 
it ſweet, Arkin it into another | mix, diſſolve and 


| in the Morning, a 


Hyſſop 


Coſmeti ck⸗ Later: 2 Take fan 
Mater two quarts * Saccharum Sa. 
each oue ounce 
filter. If the 
Countenance is yellow or Fann'd with 
| the Sun, Take fair Water two quarts, 
Salt 7 Tartar balf an ounce, mix 
them : ; diſſolve, filter and keep it 
for # fe. with which waſh Morning 
and Evening, © 

Cough; Boll in two quarts 
of Poſſer-drink, 2 good handful of 
Moſs that groweth upon Oaken 
Pales, and drink a good draught 
ſpobnfal 5 Salad. 
ſpoon s of allad-O1 
"after it: Sink . Afremocn and 
at Night without Oil, taking 
ſometimes at Night one of Mat- 
thews's Pills with it. 

Cough; Take Raiſ ns of the 
Sun ſtoned, and Figs wafhed and 
ſticed, of each a und; unſet 
a hardful, Elecampane 
dried and bruiſed, two ounces 
Aniſeeds bruiſed one ounce; 
Foil all theſe in a gallon of ſmall 
Ale till half is conſumed ; then 


ſtrain it, and put to it Honey 
| and 


l- HE made twice, hath cured Coughs 


yz 
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nd Sweet · butter of each four 


Ounces : Saffron dried and pou- 


WS jcr'd half a dram: | boil them 
again gently till they be well in- 


A 'corporated : Drink half a pint of 
= this Liquor warm'd, both Morn- 
ing and Night. This Proportion 


of long continuancdge. 
5 There is no Medicine 
in the World better than to take a 
full ſpoonful of our Tinctura Mi- 
rabilis every Morning faſting in a 
vlaſs of fair Water ſweetned with a 
little Honey; and at Night going 
to Bed 60 drops, or more of our 
Guttz Vita, or three or four grains 
of our Specifick Laudanum, and. 
continuing the Uſe of theſe things for 
ſome days: If the Patient is apt to 
be Coftive, and it is a prejudice to 


him, then inſtead of the Guttz Vitæ, 


or Specifick Laudanum, give only. 
our Cathartick Laudanum, two or 


three ſmall Pills about the bigneſs ef 


White Peaſe at Bed- time; they 
W operate pleaſantly, keep the Body 
W ſoluble, and give a Stool or two, 

the next day in the Afternoon, © 

Cough and Dozeneſs in the 
Bꝛeaſt: Take fix penny worth 
of Sperma Ceti, half an ounce of 
Oil of ſweet Almonds, as much of 
Lucatellus's Balſam as a Walnut, 
make it into Pills with Pouder 
of Liquoriſh. 8 

Cough or Cold: Take a 
quart of Milk, and make a Poſſet 
thereof with a pint of Ale; then 
ſtrain it, and put two ſpoonfuls 
of beaten Amiſceds, two Pippins 
ſliced with the Parings, and a ſtick 
of Licorice bruiſed, and a quarter 
of a pound of Raiſins ſtoned :: 


let it boil gently for half an 


hour; then ſtrain it again, and 
drink a draught thereof warm, 
with a little piece of Freſh- 
butter in it: Take it two or 
three times a day. 


ounces of Elecampane, ſcra 
off the Rind, and cut it c 


| flices ; then boil.it in three pints 
of Water till it comes to a pint ' 
and an half; then put therein a 
pound of fine Sugar, and let it 


ſimper a little on the fire; then 


Morning and Evening. 


Pane - Roots, one ounce; treble re- 
fined Sugar two ounces in fine Pow- 
. der, miæ them. Doſe three drams, 
| Morning and Evening. 

Court⸗Jelly: Take three or 


Water all nighit:; then ſcald off 
the Hair, ſht them, and take 
out the long Bones: then take a 


boil him and the Feet together 


thorongh a Strainer into a Baſon, 
letting it ſtand till it is cold: 
then with the point of a Knife 


three quarters of a pound of fine 


namon ſera 
ger, two ſlices of Nutmegs, and 


and while they are boiling, put 
in the Whites of ſix Eggs, and 
a Branch of Roſemary; ſtrain it 
thorough a Jelly-bagg. 
greatly fortifies Nature, creates 


good and wholſom Blood, and 


tive Bodies. 
ug Towſlip-P 

bloſſoms of a Gallon of Cowllips, 
mince them ſmall and beat them 


* 


88 Cough or Cold: Take three 


| take it off, and let it cool, and | 
it will be a perfect Syrup ; 
which take three ſpoonfuls both 


of © 


| + Or thus: Take Ponder of Elecam- 


four Calves-feet, and lay them in 


oung Cock and dreſs him, after 
he has lain all night. in Water; 


in four pints of White-wine, ' 


and as much fair Water, until 
they be enough: then let it run + 


take off thecleareſt from the ſet-' © 
things, and put it into a Pot with 


Sugar, and two ounces of Cin- 
, an ounce of Gin- 


ten Cloves ; boil them together; 


This 


reſtores decayed and Conſump- 
udding: Take the 2 * 


- 
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in a Mortar, put in them two 
handfuls of grated Naples Bisket, 
2 pint: and half of Cream, bail 
them a little on the Fire, then 

take them off, and beat in eight 
Eggs with a little Cream; if it 

do not thicken ſet it on the Fire 


1 %4 


inage to colour 


lips very fine inſtead of juice. (+ 


Gallons of Water, three pound 


of Sugar, boil them one hour 
and half, ſcum it very well; 
© When it is boiled, take it off the 
Fire, and put in fix quarts of 
pick d Cowſlips, and let it ſtand 
all Night; ſtrain them out, then 
put in New-Ale-Yeſt, let it work 
Well, then Tun it, and let it 

ſtand ſive days, then Bottle it. 

Comtumbers to Pickle in the 
likeneſs of Pangoes: Take large 
Cowcumbers, bnt not too ripe. 
nor the Seeds 3 hard, cut off 
about one Inch at the Stalk end, 
and with a Scoop take out the 
Seeds, and let the ſubſtance re- 
main as thick as you can; then 
make Brine of Pump- water, and 
Salt ſo ſtrong as an Egg may 
ſwim therein, in which put your 
Cowcumbers, and let them con- 
/ tinue there 48 Hours, cover'd | 
cloſe, and-take them out and dry 


in a Brine: made of Water and 


an Egg 
twelve Hours, then take them out 


them into a Veſſel, having firſt 
a little Ginger and long Pepper 
whole, then. lay a lay of Cow- 


Pepper, and fo continue till you 
have put in all your Cowcumbers, 
then boil your Vinegar, pour it 
boiling hot upon your Cowcum- 


and ponr it upon them again 


them with a coarſe Cloth, put as 


| 


Allom, ſtop it cloſe to keep 
: | the 
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much Vinegar as will cover 
them. To one Gallon of Vine 


| Cowcumbers to Pickle: 
Wipe them clean and put them 


Bay-Salt, ſtrong enough to bear 
; let them lie therein 


and wipe them dry, then put 
laid a lay of Dill, a little Mace, 


cumbers upon that, and then a a2 
lay of Dill, Ginger, Mace and 


bers, cover them cloſe for two 
days, then pour out the Vinegar 
and boil it again and ſcum it, 


boiling hot, do this three or four 
times, then put in a piece of 
OuTt-- 


per, a 
a little 
boil 1 
them, 
and pc 
bers, 
And w 
at and 
Cra 
et for 
ROOts 
to a P. 
Powde 
Sarſnet 
Inches 
ring a 
that it 
Stomac 
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as Graſs, and very criſp. If you 
ſee Occaſion, boil the Pickle once 
in three Weeks. 500 Cowcum- 
bers Will require two Gallons and 
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them clean, then put them into 
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Ptomach. Wear it next the 
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che Airand they Will be as green | 
you 
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2 half ef Vinegar -... 7... 
Cowcumbers - to Pickle :' 
Take Cowcumbers , and wipe 


a Pot, ſlrowing between every, 
lay of Cowcumbers, whole Pep- 

er, Cloves and large Mace. 
Then take the beſt Wine-Vinegar, 
Salt, Cloves, Mace, whole Pep- 
per, alittle whole Ginger liced, | 
a little Fennel, and a ſitte Dill, 
boil them together and skim 
them, then take it off the Fire, 
and pour it on your Coweum- 
bers, lay them in very cloſe : 
and when the Pickle is ſtale, boil : 
it and pour it on them hot. 

Cramp; To make an Amn- 
et for the Stomach, Take the 
Roots of Mechoacan, beat them 
to a Powder, and fill with this 
Powder a little ſquare Bag of 
Sarſnet. Let it be about three 
Inches ſquare, and hang it by a 
ring about your Neck, ſo low 
hat it may reach the Pit cf the 


kin. n 

The Cramp whether in the Neck, 
rms, Hands, Legs, Feet or any 
ther part, is infallibly cured by 

athing the Places affected, every | 
Morning and Evening with the 
owers of Amber, and taking it 

nwardly, every Night going to Bed 

or $ or 10 Nights together, about 

half a ſpoonful at atime in a quarter 
r balf a pint of White-Port Wine 

Sack. A | 
Cream of Lemons; Take two 


arge Lemons, pare off the yel- 
ow Rine as thin as you can, 
ay the Rine in ſteep all Night 


> 


ver d, the next day ſqueeze into 
it the Juice of the two Lemons, 
beat the Whites of four and the 
Volk of one Egg, mix it with 
the Water and Lemon, ſweeten 


it with double refined Sugar to 


your taſte, then ſtrain it and ſet 
it on a gentle Fire in a Silver 
Sauce pan, keep it ſtirring all 
the while till it begins to be 
thick; then take it off, and put 
it into Glaſſes, and let it ſtand 
till it is cold. 

Thus Orange Cream is alſo made, 
| but only there muſt be four Yolks of 
Eggs and but one white, and if it 
is not of à perfect Orange Colour, you 
may, if you pleaſe, ſqueeze in a lit- 
tle Saffron, ; 

| Creams of Rasberries, Cur- 
rans, Cherries, are made as the 
Lemon Cream, colouring the 
Water to the perfect colour of 
the Fruit. In the Winter you 
may make them of preſeryd 
Fruit or Jellies. | | 


Cream of Chocolet; Make 


a Pint of thin Chocolet, with 
Spring- water, and let it be cold; 
then beat the Volks of three 
Eggs, mix it with the Chocolet 
ſweeten it with double reſined 
Sugar, and ſtrain it, ſet it on a 
gentle Fire, keep it ſtirring till 
it begins to be thick, then pour 
it into Glaſſes. SEE | 
Cream of Apzicocks oz Gooſ⸗ 
berrieg: Take four Ounces gf 
preſery'd Apricocks or Goosber- 
ries, With as much of the Jelly 
as belongs to them ; take the 
Whites of four new-laid Eggs, 
taking ont the Treads, put theſe 
into a large white Baton, beat 
them with a broad pointed Knife, 
all one way till it riſes up to 2 
thick ſubſtance, that you may 
diſh it out in heaps on Salvers, 
or put it in Glaſſes; if you find 


14 Pint of Spring- Water co- 


| 


it 
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it not ſweet enough in the beat- your taſte; let it thicken. over 
ing, add a little double refin d 


. 


the Fire, make the Tarts but 
ſhallow, bake them in a gently 


\ Tow May alſo take four Ounces of heated Oven; and when bak, 


double rehn d Sugar, with the Whites 

of four new-laid Eggs, colour d 

with ny other thing, for variety. 
Cream:Cheeſe: Take two 


Quarts of Milk warm from the 
Cow, Almonds blatiched half | 


Pound, beat the Almonds ſmall ; 
add a pint of Cream, and of 
- Roſe-water four Otinces ; half a 
a pound of fine Sugar, and a 
quarter of an ounce of beaten 
Cinhanion ; then put the Runnet 


ro the Milk and Cream; and 


when it is curdled, preſs out the 


Whey; and ſerve it up in Crean. 


Cream of Eggs: Take a 
quart of Cream, heat it, and beat 
up the Whites of five Egg 3 
keep them ſtirring ; and when 
it's hot, add two or three ſpoon- 
fuls of koſe- water; and when it 
begins to thicken, take it off, let 
it cool, and put in fine Sugar, 
and ſerve it up. ys 
Cream - Fool; Take two 
qliarts of Cream, ſweeten it, ſet 
It over a gentle fire 0 
Veſſel; and when it boils take 
the Volks of twelve Eggs well 
beaten, with three or four 
ſpoonfuls of cold Cream; put 
them to the hot Cream, and 
keep it continually ſtirring till 
it is thick, but not to boil after 
the Eggs be in, and pour it on 
Sippets cut very thin, then pour 
over it ſome Syrup of Rasber- 
Tles. 85 . 
Cream⸗Tart: Take a Penny 
White Loaf, pare off the Criſt, 
and grate the Crumb very fine ; 
mix it with a quart of ſweet 
Cream and a piece of Butter, beat 
the Volks of a dozen Eggs 
with Cream, adding Sugar to 


re in an earthen 


ſtrewy fine Sugar over them. 
 Cucumbers; See Cow 


of Curds, tour Yolks of Eggs, 
and two Whites, a little Flow- 


er to bind them together, Sugar, 


grated Nutmeg ; mingle them, 
and bake them in Cakes, icing 
them over with Sugar diffoly'd 
in Roſe-water, or diop them in- 


to a Frying- pan in hot Suet, as 


you like them beſt. 
Currant⸗Cream: Take Red 
Currants, plump them up in 
warm Water; then maſh them, 
and ſtrain them through a Cloth 
with hard preſſing, 52 to them 
Sugar, and a quart of new Cream, 
and ſerve it up. SOILS, 
CTurrans, or Goosberries, : 
elly: Take the Fruit indif- 
— Bars preſs out the jour 
through a coarfe Linnen-cloth ; 
clarifie it, and add to each quart 
a pound of Sugar clarified and 
boiled up to a Candy height; 
then boil them together till a 


third part be conſumed, it will 


be a curious Jelly. 5 
Currans to 2 : Take 
Red or White Currans, being 
not throughly ripe, give them a 
walm in — Vinegar, 
with ſo much Sugar as will in— 
differently ſweeten it; cover 
them over in this Liquor, and 

keep them always under it. 

urran. Mine: Take three 
ne of Currans, one quart of 
ater ; ſtrain the, Currans and 
Water together after they have 


lain fteeping three days, put to 


it one pound of Sugar; put it 
into a Veſſel, and let it war, 
| . 


cum: 
bets... | 
Curd⸗Cakes: Take a pound 
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ard when it has done working, 


op it up; let it ſtand two 
Moths "then fine it off the 
Lees, then add more Sugar if 
required; then put it into the 
Tub again, let it ſtand a Month, 
then rack it off, then bottle it 


with ſome Sugar, and let it be 


kept fix Weeks for uſe. 
Cuſtardgs: Take two quarts 
of new Milk and a. quart © 
Cream, boil it with Mace, Nut- 


meg and Cinamon, then take out 
the Spice, and put in the Volks 


of 15 Eggs, beaten very well 


with Roſe-water; ſweeten it, 


And ſtir ãt all well together, make 


little Cuſtards, and bake them 


with Papers in them, to keep 


them from falling, then fill them 


with the Cuſtard, let them not 
ſtand too long; when your Cu- 
ſtard cometh from the Knife 
they are enou gn. 

Cutfards in China Cups: 
Take a quart of Cream, ſeven 
Eggs, three Whites, beat them 
very well with two or three 
ſpoonfuls of Roſe · water, then 
mingle them with the Cream 
and ſome Sugar, put them in- 


to little China or white Earthen 


Cups, let them not ſtand in the 


Oven too long. 5 ; 
Cuſtard; The Paſte being 


raiſed, dry it a little in an Oven, 


then to two quarts of Milk, take 
eighteen Eggs, half the Whites 
muſt be omitted ; and if made of 


Cream, no Whites at all; a 


f 


f| Yolks of ten Eggs 


ſuch 


pound of Sugar, and a little 


Roſe· water, beat them together 
till they are very well med; 
and when you fill your Pans or 
Paſtes, ſtrain it, and bake them 
in an Oven about three quarters 
heated. | | 
Cuſtards: Another way: 
Boil a quart of Cream, with Nut- 
meg bruiſed, two drams; the 
, and the 
Whites of five, beaten up with 
a little cold Cream; mix theſe _ 
together With a grain of Saffron 
wet in White-wine or Canary, 
and ſtrained thorough a Linnen- 
cloth : and if you find it proves 
too thick, make it thinner with 
a little Milk and Roſe-warer,- 
adding fine Sugar: then fill your 
Cups and bake. them in a gentie 
Oven, and ſerve them up, with 
Sweet · meats. : 1 . 
Cypzus, the Bark of the 


Roots Prepared :/ Infuſe the Bark, 


after you have cleanſed it 1n ſharp. 
Vinegar for the ſpace of three 
Days; then dry it, and keep it 
for uſe, And in this manner you 
may Prepare the Leaves of 
Spur 1 Laurel, Mezereon, or 
IKE» 5 | 

The Pouder of the Bark of the 
Roots applied, is good to flanch 
Bleeding, or ſtop the flux of Hu- 
mours into a Wound ; and it is fo 
much the more effectual, if it 1 


mixed with Pouder of catechu, Sac. 
charum Saturni, | 


and Roch-Alom, 
each in equal quantities, 


| Walfies: 
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Gi. Aﬀy's Clirir - @alutis 
v4 truly Pzepar'd; Take 
of Anniſeeds five ounces 
5 Fennel-Seeds, 3 ounces, 
Parfley-Seeds 4 ounces, Spaniſn- 
Liquoriſh 6 ounces, Senna 5 
-otinces, Rhubarb one ounce, 
Ellecampane 3 ounces, Jallop 7 
ounces, Manna 6 ounces, 
fron 21 drams, Raiſins 2 pound, 
Cochanell one quarter of an 
ounce, Brandy 2 Gallons ; ſlice 
the Liquoriſh, ſtone the Raiſins 


and bruiſe the Jallop, then put 


them all together, and keep 
them cloſe cover'd 15 davs, then 
ſtrain them out. 8 

_ Daiſies; This Herb is excel- 
tent for Wounds in the Breaſts ; 
the Oil of it, Plaiſter, or Syrup, 
areextraordinary good, and re- 
quiſite to be kept in all Families. 
The great Wild Paiſie is a Wound- 


Herb, to be had in great regard, 
| often to be uſed in Drinks or 

Salyes, either externally or in- 
The Juice of theſe, or: 


ternally. 
* eres 3 " atfo of 

e Small Daifee, greatly tempers 
cholerick 2 — the 


Liver, and other inward parts. 


A Decoction of them much a- 
vaileth in the cure of Wounds 


in the hollowne(s of the Breaſt 


or Stomach; as alſo for Ulcers 
and Puſtles in the Mouth, 
Tongue, or Privy-Parts. The 
Leaves bruiſed and applied to 
the Teſticles, or any other hot 
and ſwelled part, diflolves the 
Swelling and temperates the 


Heat: being boiled with Wall- | 


77 BE 5 2624. IE 54.1172 
ly help in The Pallie . — or 
Sciatica, diſpelling Knobs or 
Kernels in any fleſny part. They 
help Bruiſes and Alls occaſion d 
by Falk, or Contuſiom by Blows. 
They are fucceſsfully uſed in 
caſe of Ruptures; the Ointment 
of them cook and expedites the 
cure of inflamed Wounds, e- 
ſpecially when they happen in 
or near the =_ the Juice 
may be drop'd into Rheumatick 
ſore Eyes. Yo L237 METER. 
Tae Clarified Fuice of the cum 
mon ſmall Field-Daſie a quart; 
Honey a pound : mix and boil to the 
thickneſs of a Rob. Doſe three ſpoon- 
fuls Morning and Evening in all 
Diftempers of the Lungs, _ Conghs, 
Hoarſneſs, and to be uſed as 4 Ft 
nerary, for the ſpeedy healing of all 
forts of Wounds and old Ulcers, as 
alſo to be outwardly applied to 
them, | . g 4 
. Damaſcens, Buflies, Nuin: 
ces, to keep all the Year for 
Tarts; To three pound of 
Plums one pound of good white 
Ponder-Sugar, wipe them and 
put them into a Karthen Pot, as 
you lay them in ſtrow the Sus 
gar, Paſte up the Pots with Rye- 
dow, ſet it into the Oven with 
ſix- penny Bread, when you draw 
it, and it is cold, cut a Stick 
the depth of the Pot, ſcrape it 
clean and White, make a hole in 
the midſt of your baked Fruit, 
put your Stick in them, cut a 
ſheet of White Paper round, juſt 


ft to lye cloſe upon them, make 
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: ;bole in the Paper for the Stick 
to go through, then melt ſome 
EN 70 Butter, and pour upon the 
W Paper, and when you are to uſe 
of. the Plums .draw up th 

by the Stick, and 1255 


Paper Es 


; downclole again, after you 
taken gut what you need, fo 
do as long as there is any 'Plyms 

left in the Pot. F ou do N 


inces, 


pair and Cour them, before they are 


weighed, and cut them in halves, 
quarters, or whale , which you 
Pleaſe, © 

quantity of ripe Damaſcens you 
| leaſt,” ut thent into a little 
Tub, then put as much warm 
Water to Sem as will cover 
them; keep the Water warm 
with Cloaths as long as you can, 
let them lie 24 Hours or more 
till they are plump, then add 
more Water to them, and let 


them boil 5 or 6 Hours over a 


. — Fire, then ſtrain them hard 
thorough a Hair Strainer: Io 
mult make it work with Yet, | 
or the Lees of good Wane: 
when it hath Wrought a While, 
Tun it up in a Wine-Cask:when 
it is ready to be ſtop'd up, put a 
few freſh Damaſcens in your 
Cask, and then ſtop it very cloſe, 
ang let it ſtand in a cool Cellar 


Damaſcen Wine: Take what 


1 


then let them ſtand as long wich⸗ 
out ſtirring; then draw the Wine 


out of the Veſſel, and colour it 


with the Infus d Jnice of Dama- 
ſcens ſweetned with Sugar, till 
it be like Claret-Wine; then put 
it into a Wine-Veſle] for a Fort- 


night; and then bottle it up. 
1 or Puens, a 
Conſerve: Take Damaſcens otie 
Pottle, prick them and put them 
into a- pint of Roſe-water, or 
Wine, into a Pot, cover them + 
and let them be well boiled, 
ſtirring them well together; 
when they are done tender, let 
them cool, ſtrain them with 
their Liquor; then take the 
Pulp and ſet it over the Fire, 
adding to it a ſufficient quantity 
of Sugar, then boil them till 
they are enough, ſo you may 
put them up into your Gally- 
pots or Glaſſes for uſe, - 
Damask⸗Pouder: Take of 
Orrice half a pound, Roſe· Leaves 
four ounces, Cloves one ounce, 
Lignum Rhodium two ounces, 
Storax one ounce and an half. 
Benjamin an ounce and a half, 
Musk and Civet of each ten 
grains: beat them all together 
grolly except the Roſe- Leaves, 
which you muſt put in after- 
wards: this is a curious Pouder 


to fipen for two or three Months: | to lay among Linnen. 


and thus without help of Grapes, 


ou may have Wine not inferiour 
F 5 
Damaſtetie-UWine; Another 


Way : Take four Gallons of Wa- 
ter, and put to every Gallon of 
Water four pound of Malaga- 


DPandelpon, or Dent de Leon, 
or Lyons Tooth: Its Quality 
is Cleanſing and Opening; by 
which means it is effectual in 
removing the Obſtructions 2 ; 
the Liver, Spleen and Gall, and 

ſuch Diſeaſes as arife from them, 


Raiſins, and half a peck of ripe as Hypochondriacal Faſſions, and _ 


Damaſcens ; put the kaiſius and 


Damaſcens into a Veſſel with- 


out a Head, cover the Veſſel, 
and let them ſteep fix days, ſtir- 
ring chem twice every day; 


Paſſage of Urine in 


the Jaundice, &. opening the 
| hr and 
Women of all Ages, cleanſin 
Impoſtumes and the inward U- 
then by 2 


rinary Paſſages, and 
% * * 
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CT 


_ temperate and drying quality 


heals them: In this caſe, you 
may boil the Leaves in White- 


wine; or ſhred ſmall, put them 


into Broth, It is good likewiſe 
m a Conſumption, boiled in 
Broth, or the Jnice of the Root 
drank in Canary, or in the bad 
Diſpoſition of the Body call'd 
Cachexia- it procures Reſt and 
Sleep, when the Body is diſ- 
order'd by Agues. The diſtilled 
Water is good in Peſtilential Fe- 
vers, and to waſh old Sores. 

Take Clarified Fuice of Dandel yon 
a quart ; Honey two pounds; mix 


and boil to a Syrup, of which let 


the Sick take three ſpoonfuls at a 
time, Morning, Noon, and four in 
the Afternoon, and at Bed-time, to 


open Obſtruftions, heal the Lungs, 


and cure Conſumptions, 

Dates: Of theſe there are 
divers kinds: 'and as to their 
Phyſical Virtues, ſome of them 
are dry and binding, as thoſe of 


Egypt ; others are ſoft, moiſt. 


and ſweet, as thoſe growing in 
Syria, Paleſtine and Fericho; the 
reſt are a mean between thoſe 
two kinds : Eaten often they eaſe 
Courhs, reſtore in Conſumptions, and 
But the Ponder of the 
Stones is ſucceſsfully taken by 
ſuch as ſpit Blood, or are trou- 
bled with the Bloody-flux. 

Or thus : Take the Pouder of the 
Stones, Pouder of Egg- ſhells Le vi- 
gated, of each half a dram : mix 
and give it in any convenient Vehicle 
againſt all inward Bleedings, er 
Spitting of Blood. it famouſly fops 
it when moft other things fail, 

Deafneſs ; Take Bettony 
and Horehound, and ſtamp them 
in a Mortar; ſtrain out the Juice, 
and when the Party is in Bed, 
and lying on one ſide, drop in 
three or four drops into the Kar, 


1 


and it will in a few days time 
reſtore the Hearing, if the Party 
was not born Deaf, or ſome Vio- 
Jence has not been offer'd to the 
Organs of Hearing. 
I have often cured Deafneſs or 
Thickneſs of Hearing, by dropping 
into the Ears 4 few drops ef my 
Guttæ Vitz, every Night going to 
Bed. Oil of Amber alſo boy's in- 
to the Ears for ſome time after due 
Syringing them (with warm Oil 


| and White-wine, mixed together in 


equal quantities) is of extraordi- 


| 2ary uſe, | 


.. Decottion to open the Body: 
Take twelve Prunes, Licorice, 
Aniſceds, Currans, and Fennel- 
ſeeds, of each half an ounce; 
Sena a dram: boil, them being 
bruiſed, in a quart of fair Wa- 
ter till the third part be waſted; 
then ſtrain it, and drink it at 
three ſeveral times very hot, and 
walk about upon it. It looſens 
the Belly admirably. 
Decoction foz Clytters: Take 
Poſſet-drinł (made with Ale) 4 
full pint ; Aniſeeds ſix drams brui- 
ſed; boil a little and ſtrain, in 
which diſſolve brown Sugar four 
ounces, and give it warm. It looſens 
the Belly, and gives ſome Stools, 
Decoction of Senna:; Take 
two ounces of the Leaves of 
Senna ; Raiſins of the Sun ſtoned 


two ounces, Ginger one dram : 


boil them in two quarts of 
Spring-water till half be con- 
ſumed. This 1s an excellent 
Purging Potion. The Doſe is 
four ounces: If it be given to a 
ſtrong Body, that it may work 
the Letter, put to three ounces 
of it, an ounce of the Syrup of 
Buckthorn or Roſes ſolutive. 
This may be ſafely taken 28 
often as any occaſion of Illneſs 


or Indiſpoſition requires it, or 
for prevention. De⸗ 
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Pecodion bf Moods: Take 
- Sarſaparilla-roots, ſplit and cut 
ſmall, four ounces; Guaiacum 


three ounces; the Bark of the 


Wood two ounces ; Saſſafras one 
ounce and an half; the Roots of 
' Burdocks and Butterbur, of each 

two ounces and an half; Rho- 
dium-wood and Yellow-Saun- 
ders, of each an ounce; Carduus- 
ſeeds and Juniper-berries, of 
each fix drams; of the outer 
Bark of dried Citrons two 
drams : infuſe them all night in 


fix quarts of fair Water, and 
1x quarts o Rr cauſed by the Diſeaſe. Or you 


then boil them to the confump- 
tion of half. the Liquid. This 
drank as a Diet-dtink, is exceed- 
ing good for thoſe that are trou- 
bled with the French Diſeaſe, 
King's-Evil, Rheums or Coughs. 
It may be taken four times a day, 
for twenty or thirty days to- 
gether. 5 
Decottum Amarum : This 
bitter Decoction, or Draught, 
is made in the following mans , 


ner: Take the Flowers of Ca- | f 


monule, the Tops of the Leſſer 
Centaury, of each a pugil ; Gen- 
tian-Root half a ſcruple; the 
Leaves of Senna cleanſed, and 
Carduus Benedictus-ſeeds,of each 
one dram : boil them ina ſuffici- 
ent quantity of clear Spring- 
water to four ounces. This 
ſtrengthens the Stomach, reſtores 
loſt Appetite, and cauſes a good 
Digeſtion. You may take four 
ounces of it for a Doſe faſting, 
five or ſix Mornings together. 
Defluxion on the Epes: 
Take red Sage, and Rue, of 
each a handful ; fine Wheat- 
Flower a ſpoonful, the White 
of a new-lay'd Egg. beaten to 
Water: mix them very well, 
and ſpread them upon a very 
thin Leather, or black Silk, and 


| apply it to the Temples, it draws. 
the Rheum that afflicts the 
Sight. FSR HH 
If the Rheum is very hot, and 
the Defluxion very great, there is 
no better thing in the World than 
to waſh the Eyes, or drop into them 
three or four times a day a little 
good Brandy; for this Defluxion 
comes by reafon of a weakneſs in 
the parts, which this Medicine re- 
moves: I know ſome will be afraid 
of the ſmarting, but the Fear it 
more than the Hurt, nor is the 
ſmarting equal with the Pain which 


may. take Powers of Roſemary, 
which you may bathe upon the Lids 
of the Eyes five or ſix times a day, 
ſhutting the Eye-lids in the mean 
ſeaſon very cloſe; this ſtops the 
Rheum alſo, be it never ſo extream. 
When the vehemency of the Pain and 
Defluxion is ſtop d, you may con- 


Eyes with the following Water. 
Take Damast Roſe water half 4 
int; Saccharum Saturni, Roch- 
Alom, of each a dram; M hite- 
Vitriol a ſcruple, mix them. | 
Devils⸗Bit: This Herb and 
Root being boiled in White- 
wine, makes a Decoction, good 
againſt rhe Plague, and peſti- 
lential Airs, and Difeaſes oc- 
caſioned thereby, as Fevers, &c. 
It is an Antidote, and much for- 
tifies againſt Poiſons, and helps 
the Pain cauſed by the ſtinging - 
or biting of venomous Beaſts; 
and alſo for inward Bruiſes, 
Contuſions by Blows, and diſ- 
ſolves congealed or clotred 
Blood. The Root and Herb 
bruiſed and applied Poultiſewiſe, 
takes away the black and blne 
Marks in the Skin. The De- 
coction of the Herb only mixed 


| with Honey of Roſes, is with 


F- 3 


ſucceſs 


firm the Cure by often waſhing the 
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ſucceſs applied to Tumours and 


Swellings 1n the Throat, by often 
gargling the Mouth, and down 
the Throat, as conveniency will 
permit: It helpeth to procure 

omens Courſes, and eaſeth all 
Pains of the Mother, expels 
Wind in the Bowels: The Pou- 


der of the Root drunk in Worm- | 
wood-Water, kills and drives 


out Worms : The Juice of the 
diſtilled Water is good to waſh 
Treen Wounds the 5 x 

t cleanſeth the Body, bei 
taken inwardly ; and the See 


decocted, takes away the Itch, 


cures old Sores, removes Freck'es, 


Pimples and Morphew, the Parts 
being bathed with it eſpecially, 


and the ſooner, when a little 
Vitriol is diſſolved in it. 
Diacodium: 7s 4 Syrup made 
of "White-Poppy Head: and Seeds 
eight ounces; Black Poppy Heads and 
Seeds fix ounces, boiled in fair Ha- 
ter eight pounds to three pounds, 
then preft forth, and made into 4 
Syrup with 32 ounces of Sugar, It 


cauſes Reſt and Sleep, and eaſes | Vygraſs-W ater, * | 
| ay I "Diticulty in Dearing: Take 


Pains in a Part Is good againſt 
Weakneſs of the Back, Cougſu, Colds, 


 Eatarths and ſtops all ſorts of Fluxes, 
and Blood y- fluxes. Doſe from one 
ſpoonſul to two in any convenient 


Liquer, To Children the Doſe muſt 
be leſs. ET or 8 a 
'\ Diarrhea: Mix fifteen Grains, 
or if the Diſtemper be but light, 
ten grains of the Ponder of Ru- 


barb with half a dram of Diaco- 
dium, and take it either going 


to Bed, or early in the Morning 
after the firſt Sleep. It ſtays 
Looſneſſes, and remedies Fluxes 
TTT : =, 
There is no better thing in the 


- World than my Laudanum Speci fi- 


cum, which ma) be given from one 


grain to four, more or leſs, accord- 


5 F 7: . . 


o 


old Sores: . 


ld * *— 
F . 


ing to Age, it cures 
Children which cannot take Pills, 
may tale my Gutte Fite, from 10 
drops to 60, according to Age; 
give them in Ale or Wine every 
Nighe 125 to Bed, © 

Ditfitult 1Bzeathing t Take 
Caſtoreum dried to Nonder two 
or three grains, at the moſt but 
four; mix this with ten or twely 
grains of Gaſcoin-Powder, ad 


Roſes, and being taken, waſh it 


two drams at moſt of Componnd 


. 
„ 


ater of Briony. 


| If it comes from tough hard Hegm, 


my Spiritus Aperiens, or Spiritus 
Anticolicus are famous things, being 
| 77 from 20 drops to 40 in Ale or 

ine, and in all the Liquor they 
drink, But if it is an Chhernklin 


the Blood, or the Humours being too 
thick, give Spirit of Harts-horn, or 
Sal -Armoniack, fram 30 to 60 
drops in a glaſs of Wine, or Scur- 


a chive out of a Root of Garlick, 
put a fine piece of Thread or 
Silk thorough it at the end, that 
it may be eafily plucked out a- 
gain ; cruſh it a little between 
your F ingers and anoint it over 
with the Oil of Bitter Almonds, 
and ſo put it into the Cavity of 
the Ear, at going to Bed; and 
draw it out the next Morning, 
ſtopping the Ear with Black 
Wool: But if the firſt time ſuc- 
ceed not, you muſt uſe it oftner. 
My Guttz Vitæ drop'd into the 
Ear, is excellent in this aſs, = = 
| igeſtives: Take two ounces 
| of Venice-Turpentine, incor- 
porate it well with the Yolk 


[ wg” aj 
of an Egg, add to it at diſcre- 
WW 
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infalibly; . 


down with a mixture of five 
| drams of Penyroyal-Water, 


of the Lungs from a pagnation of 


a little Syrup or Conſerve of 
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tion a little Spirit of Wine: | and procures Reſt, The Herb or 
with this Hoſe the Part Morn- Seed in White - wine 
W ing and Evening, laying on | Winds, and provokes the 
W thicker, if the Part be near ſome | Tens. „„ 
= Nerve, and the leſs where it is Dilſ-ſeed 2 Sc. Its Virtues : 
moſt fleſhly, and it will ſoon | Four drops of the Oil extracted 
bring it to a Head, or diſpel | from it, and half an ounce of - 
| the Tumour, Humours, or Pain | the Oil of ſweet Almondsming- 
contracted. It is uſed inſtead of | led together, and taken in warm 
8 wo ROT | Ale, 27 8 good Lion — 
geſtion to help: Take fine | cougns when they proceed rom 
he 4 and ſifted two _ Cauſes. The Seed bruiſed 
ounces, ſprinkle on it the Spirit | and applied, diſcuſſes and nipens 
of Wormwood ; then take a | Tumours, diſpoſes to Sleep, be- 
quarter of an ounce of Gum Tra- | 1ng ſteeped in Wine. They take 
gacanth, and ſteep it all Night | off the exceſſive Heat and Deſire 
in Roſe-water ; then take ſome in Venery, ſtay Vomiting. The 
of this, wet the Sugar with it, and] tender Tops and Roots boiled 
beat them together till it come | with the Seeds in White- wine, 
to a Paſt : you may add a little greatly provoke Urine, and are 
Musk, and then make it up into | helpful in diſſolving or bringing 
Cakes the breadth of a Groat : | away the Stone or Gravel. 
Lay them upon Plates, and dry | Diſtilled Winegar 2* Put fix 
them gently in an Oven, keeping | quarts of ſtrong White-wine- 
them in a d place. Eat one Vinegar into an earthen Pan, 
or two of them in a Morning, | evaporate about a quart in a 
and they will help digeſtion. _- | Bath, till the phlegmatick Part 
If it comes from a Cold Stomach, is removed; pour what remains 
—_—_ is ſo good, as to eat now. into a glaſs or earthen Cucurbit; 
and then a bit of Barbadoes Green | diſtill it in a ſtrong! Sand-heat, * 
Ginger. 5 |  . | till nothing but a ſubſtance like 
Dill: This is a great ſtrength | Honey remains at the bottom. 
ner of the Brain: The Decoction It is mixed likewiſewith Cordial 
of it is good in Pains and Swel- | Potions to reſiſt patrefaction, and 
lings, eaſes Pains in the Belly, | outwardly applied, it aflwageth 
and is excellent for Women | Inflammations ; half an ounce of 
troubled with Pains and Windi- | 1t may be taken at a time in any 
neſs: Ir ſtays the Hiccough, if proper Liquor. De, 
you hold your Noſe over the iureticks : Peel off the in- 
ſteam, if boiled in Wine. The | ner Rind or Skin of. an Egg- 
Seed is of greater virtue than | ſhell, beat the Shell to a very 
the Leaves, as being more pow- | fine Poder, and take about a 
erful to digeſt vicious and raw | fcruple of it at a time ina ſpoon- 
 Humours, and very uſeful in | ful of convenient Liquor. 


'S. +05: 2 2 * 
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nces Medicines appropriated to expel | eaſes Pains. and Obſtructions; 
or- Wind: It dries up moiſt Ulcers, | adding to it Pouder of Crabs Eyes, 
Tolk more particularly in the Secret | i* brings away the Stone or Gra- 
cre- Part. Dill-Oil reſolves Humours vel. ö - 


Lion and Impoſtumes, eaſes Pains, is | | 
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Dock: It is a great cleanſer 


of the Blood, and ſtrengthner of 
the Liver, when they are af- 
flicted with Choler. Some hold 


that the yellow Dock-roots work 


C 


moſt effectually, when they are 
ſo afflicted: All Docks have in 
them a kind of cooling, drying 
ef but not all alike: The 

rrel being moſt cold, and the 
Blood-wort moſt drying, the 
Seed of them ſtays the Lasks and 


Fluxes of divers kinds: The 


Roots boiled in Vinegar, cure 
and take off the Itch and Scabs, 


(the place being waſhed with 


the Concoction) and the Break- 
ings out of the Skin. The di- 
ſtilled Water of the Herb and 
Roots have the ſame virtue, and 
more eſpecially cleanſethe Skin, 
from Morphew, Spots, Freckles, 
or any other diſcolourings : 
Any of the ſeyeral Docks bein 
boiled with Meat, make it bol 
ſooner ; Blood -· wort eſpecially 
is a very wholſome Pot-herb, 
though ſome, ignorant of its 
virtues, reſuſe it, becauſe it 
makes the Pottage blackifn: but 
thoſe are more nice than wife. 
TDottoz Dtephen's - Water : 
Take a pallon of Claret, or 
Canary, Cimamon, Ginger, 


Grains of Paradiſe, Gallingal , 


Nutmegs, Aniſeeds, and Fenel- 
ſeed, of each three drams ; Sage, 
Mint, red Roſes, Pellitory of 
the Wall, wild Marjoram, Roſe- 
mary, wild Thyme, Camomil 


and Lavender, of each a handful ;, 


bruiſe the Spices ſmall, cut and 
bruiſe the Herbs, and put all 


into the Wine in an Alembick; | 


and after it has ſtood twenty 
four Hours, diſtil it. 


Ie is good againſt fainting and 


Swooning Fits, expells Wind, eaſes 
the Click, and ſtrengthens a weak | 
Stomach, 1 


1 


purges black or burnt 


Dodder of Thyme: It is 
effectual in eee „ and 
holer ; WR 
it takes away the Trembling of 
the Heart, Swoonings or Faint- 
ings; all Diſeaſes and Griefs of 
the Spleen and Melancholy a- 
riſing from the windineſs of the 
Hypochondria: It purges the 
| Reins and Kidneys, it opens the 
Obſtructions of the Gall, and is 
thereby helpful in caſe of the 
Jaundice: It 2 the Reins of 
phlegmatick, and cholerick Hu- 
mours, and mixed with a little 
Wormſeed, is good in Agues in 
Children. ns 
It may be infuſed in Mhite- wine 
an ounce or more to a pint, for al- 
moſt two hours ſtalding hot; then 
preſt forth, and being ſmeet ned 
with Sugar, is to be drunk every 
| Morning faſting, or Evening going 
„„ 1 
Dog⸗Biting : If you are bit-. 
ten by a mad Dog, or any o- 
ther, Take the Roots of Gentian 
one dram, Myrrh two drams ; 
the Eyes or black Claws of Crabs 
burnt and poudered, two drams; 
put them into White-wine, boil 
them, and ſtraining out the De- 
coction, drink a quarter of a 
pint at a time faſting, if you 
can, and very warm; then waſh 
the Wound with your own 
Urine, wherein Rue and Carduus 
have been boiled, and ſo con- 
tinue to do three or four Days 
ſucceſſiyely, having firſt laid 
ſome of the Pouder dry on it, 
to draw ont the putrified Blood, 
N 
Inwardly give the Pouder of the 
Liver of th? ſame Mad-Dog to one 
dram, in White-wine every Morn- 
ins and Evening for a Week or 
more; and having waſh'd the Place 


bitten with Salt brive very bot, 
| . 


* 


—— — 


=pply thereon Emplaſtrum Epiſpaſti- j © Darnel: The Meal of it js 
| me which let lie on 12 or 14 | good to be a plied to eb 
bas, Sec., and being whole ap- | Or any. the like fretting and con- 
of % « ſecond bliſtering Plaiſſer as | ſuming Cancers, or corrupted 
Y before. If Jon have none of theſe Sores. It is excellent to cleanſe 
things, then immediately holt al- | a Lad Skin, or that which 
moſi cloſe to it, a Red hot Iron, eill-| is affected with, Ringworms or 
a Bliſter ariſts, ſo will you deliver | Morphew, it diffolves Knots 
the Patient from the danger of and Kernels, being uſed in quick 
D Ä—ÄẽEP pp . Brimſtone and Vinegar, break - 
© Dogs-Gzafs ; It is gentle in | ing thoſe that will not eaſily 
| its operation; being boiled in diffolve. Being boiled with Pi- 
White-Wine or Ale, it openeth | geons - Dung. and Linſeed in 
Obſteu&ions of the Liver and | White-wine, it gives eaſe to 
Gall; it removes the Stoppage | the Sciatica. The Meal of it 
of Urine, eaſes Gripings, and | applied Poultiſwiſe,draws Splin- 
; Pains of the Belly, and Inflamma- ters or Thorns out of the Elefh, 
tions. The Seeds work power- | as alſo Splinters of broken Bones, 
fully in expelling Urine, and the | ſo that they may be eaſily taken 
Decoction of them ſtays Lasks | Out. The Red Darnel. boiled 
and Vomiting : The Roots boil- | in Red Wine, is excellent to ſta 
ed in White-wine, are a gene- Lasks, Fluxes, and bloody It- 
ral Remedy againſt all Di eaſes | ſues; and retains Urine, that 
occaſion'd by Stoppages. | would otherwiſe paſs away too 
Dogs-tooth ; This is a kind | ſuddenly. „„ 
of Grals ſo called, and has in it | TDoveg-foot : Is a preſent Eaſe 
many excellent Vertues in Phy- | for the Wind-Cholick: It ex- 
fick; vis, The Decoction of it pels the Stone and Gravel in the 
healeth the Pains of the Belly, | Kidneys; and boiled in Whate- 
helps difficulty in making Water, | wine, is good for Bruiſes, Hurts 
breaketh the Stone, and brings | or Wounds, ſtays Bleeding, diſ- 
away Gravel. The Root bmiſed,| ſolves and expels congealed 
and applied, ſearcheth Wonnds, | Blood, cleanſeth old Sores and 
and keeps them from Inflamma- Ulcers, being waſhed therewith, 
tion. If the Decoction be put | as alſo Fiſtula's. The green Herb 
into a little Wine or Honey, | bruiſed and applied to green | 
and the third part of ſo much | Wounds, afſwageth the Pain, 
Myrrh, Pepper and Frankin- | and allays the Inflammation. The 
cenſe, and be made to boil in | Decoction of it in Red-Port- 
ſome Copper Veſſel, it is a fin- | Wine, eaſes the Pains in the 
gnlar Remedy for the Tooth- | Gout, and Aches in the Joints 
ach, and kheums falling into | or Sinews : the Ponder or De- 
the Eyes. It is good for the | coction of it taken for ſome time 
Head-ach, being ſtamped and | together, 1s experienced to be 
applied to the Fore-head. Ir | very helpful in the Rupt re or 
likewiſe ſtenches Bleeding at | Burſtenneſs of Old or Young. 
the Noſe, and the Seed thereof | This Herb, by ſome, is called 
preatly provokes the Urine, and | cranes- Hill. 
»1ndeth the Belly, and ſt:yeth 
Yomiting; Cc, 


. yo . „ 
| 5 9 * i ” e oe + ” - S * = 
6 — — -.. 0 2 
- 4 3 — 1 IE: * — 1 1 „* — ' 
0 * 8 £ 1 7 
] — , F n x «. WQ + 1 ' 
1 , * *% * ſ — 
1 5 4 ! 
ö L ö + * - | : 
, — 2 - 
3 "AY ” *. * 


Down, 


help (if the Juice or Decoction 


the Nerves, whereby any. part 
of the Body is dr N 


| Morp 


_ Cancers, If drop'd into the 
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Thiftle: The Leaves and Roots 
of them be drank) Cricks and 
Pains in the Neck. Galen af- | 
firms, That the Roots and Lea- 
ves are of a Healing Quality, 
and help againſt Convulſions o 


awn up by 
ſome Spaſm, as the Rickets in 


„ — 


Children, and the Shrinking of 
the Sinews in Old People. | < 
| The Water of this | vers: Take Spring-warer a quart, 


Dragons: 
diſtilled, ſcoureth and cleanſeth 
the Body: being apply d out- 
e £ it takes aw ay eri 

15 Fe ined with reg Vine. 
ally it mixed With ur ne- 
gar: an One of 9 good 
in Wounds : it conſumes the of- 
fenfive Fleſh growing in the 
Noſtrils, called Folypus, and 


— it takes off Films. It is 
ewiſe good againſt the Peſti- 
nce, | 5 
Dink in Feverg: This is 
moſt excellent in hot and con- 
tinual Fevers, viz. boil a hand- 
ful of the Leaves of Rue in fair 
Water till it taſte very ſtrong of 
it, ſtrain it and add an ounce of 
beatenþzorice,and two ounces of 
Sugar Nb half a pint of this add 
ten drops of Spirit (not Oil) of 
Vitriol, and uſe it for an or- 
dinary Drink, and it will allay 
and drive out the Heat that oc- 
caſions the Fever. 
Dink, Another: Take half 
a pint of Small-beer, half an 
onnce of burnt Harts-horn; 
pouder it, and boil a little in 
the Liquor, and it will fortiſie 
the Heart, and expel the Heat. 
' The uſual way of making. the 
Harts horn Drink, is thus : Take 


| fined Sugar. If 


N 


Pouder, one 'ownce; fair Water. 
three quarts : boil till one quart is 
conſumed ; then ſtrain it out through 
4 double Cloth ; add to it 4 little 
Sack Whey, and ſmweeten. it with 
five or 2 ounces of double re. 


may (after it is ſweetned) put in 


may be kept in the Drink all the 
While it is drinking. : Ss. 
Drink fox Palignant Fe: 


give it a walm or two, put in- 
to it an ounce of burnt Harts- 
horn; the mixture being cold, 
put in three ounces of Syrup 
made of the Juice of Lemons; 
fhake them well together, and 
take a quarter of a pint both 
Morning and Evening, | 
| -Drink foz 
of the Leaves of Senna one ounce; 
Cinnamon, Aniſeeds, Fennel- 
ſeeds and blue Currans, of each 
a dram; Licorice two drams; 
Roſemary and Sweet -Marjoram 
a handful ; ſhred and bruiſe 
theſe, and flice in three or four 
new Figs, boil them in three 
pints of Water, with an ounce 


' ounces; but for ſtronger Bodies, 
from two to four onnces. 


the firſt thing you do, ro open 
and render it ſoluble ; otherwiſe 
the aſcending of Vapours to the 
| Brain will ſo diſturb the Head, 
and diſtemper it with Heat and 
Pain, that Lightneſs of the Head 
Phrenfies, or raging Madnels 
may happen to enſue, if not 
timely prevented. © 


Harts horn burnt White, and in fine 


| Dzink cozrecting arp Mu- 
HD mourg: 


pleaſe, 9 2 


the Yellow of one whole Lemon · Peel, 
to give it a pleaſing flavour, which 


Yead-Pains: Take 


of Sugar, till a third part be 
| conſumed-; then ſtrain it. The 
Doſe to the weak is about two. 


| Note, If the Head be pained, | 
| and the Body bound, endeavour, 


Z- { - 
Grains 


Adnary Drihk at Meals: 
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mours : Take an ounce of 


choice Barley, waſh 1 very 


clean, then boil it in a quart or 
= of 


re of Spring-water till the 
925 — begin to. burſt; then 
Wy firain the Decoftion through a 


Cloth, and Crink it for your or- 

Dink foz the Dcurby: 
Take two handfuls of Mat 
trefoyl, and let it work in a- 
bout two gallons of Small-Ale ; 
uſe it for all ox the greateſt part 
of your ordinary Drink, and it 


| wil purge out bygentle breathing 


Sweats the obnoxious Humours 
that occaſion this Diſtemper. 
Dꝛink foꝛ Uheezing ; Take 
five pints of fair Water, half a 
pint of Honey, fix Figs, an 
ounce of Blue Currans, two 
drams of Licorice ; boil them 
to the conſumption of a pint, 
and drink half a pint of it Morn- 


and Evening pretty hot. 


1n 
This brings away tough Phlegm, 
cures the phlegmatick and ſlim 
Congh, and remedies Shortneſs 
of Breath. | - 
Dꝛopſie: Take the Roots of 
Gors, 1. e. the Furz-buſh, (it 
groweth upon the Hills and 
Heaths, and is full of Prickles 
and yellow Flowers) pare off the 
outwardBark,which throw away; 
then ſcrape off the inner Rinde, 
and fill a pint Bottle with it light- 
ly; then fill it up with Rheniſn 
or White-wine; let it ſtand to 
infuſe all Night,the next Morning 


he 


drink a gla(s-full of it, and con- 


tinue it till you are cured. 


— 


But you ought to purge every) 
| fourth or fiſth day with theſe Pills. 


Take fine Aloes, Cambogia, Sal 
Nitre of each 10 grains; (oloquin- 
tida in Pouder five grains : mix 
and with fair Water make Pills for 


ene Doſe, Theſe Pills are better : Stew-Pan, with a pint of Clarer, 


r 


Take fine Aloes, Catiibogia, of each 
8 grains : Coloquintida; Turpethum 
Mineral, of each five' g1 ink: Sal 
Nitre 17 grains < 3; being is 


| 


fine Pouder, with fair, Water make 
a maſs of Pills for one Doſe : but 
theſe are to be gi ven to one of à very 

FG Conftitution, © © 3 
Diopwoꝛrt⸗Moot, its Vertue; 
A Decoction of it provokes U- 
rine, and expels Gravel, cares 
the Hear of Urine, and removes 
the difficulty. in making it. The 
Juice. of the Root, and the Pou- 
der, are held to be ſucceſsful in 
the Falling-fickneſs. The Doſe 
is a dram of the Pouder or Juice 
of the root in Wine. It's ex- 


| cellent in ſtopping Fluxes. It 


heals the Ruptures of the Belly, 
and cures the Bloody-flux. 

| Ducks-Meat ; It ſwims on 
the Tops of Ponds, ' moſtly in 
Summer- time; it helps Inflamma- 
tions and St. Anthony's Fire; as 
alſo the Gout, * when applied 
Poultiſe-wiſe with Barly meal. 
The diſtilled Water of it is 
good againſt Inflammations in- 
wardly, and Peſtilential Fevers. 

It removes the Redneſs of Sore- 
eyes, and the roar of the 

Breaſts of Women, it apply'd 
before they be grown tog large. 
The Herb freſh, eaſcthithe Pains 
of the Head, if canſed by Heat 
or hot Inflammations. 

Duck or Pallard⸗Pye: Take 
two or more Wild- Ducks or Mal- 
lards, and ſeaſon them very well 
with Pepper and Salt; lay them 
in a deep Pye with ſtore of But- 
ter, and two large Onions minced 
{mall ; when baked, put in good 
ſtore of melted Butter. 1 

Duckg, or Teal to Stew: 
Firſt half Roaſt them, then take 
them off, and put them in a 
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Oniom cut in halfs, a bunch of 


them with Cotton-wool ; or the 
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| Wheat-flower an ounce and half, 


Litharge of Gold, Ceruſe and 
Frankincenſe, of each one dram; 


ſome Oil of Myrrh: when 'tis 
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and a pint of ſtrong Broth, two 


Sweet-Herbs, With a little Whole 
Pepper: cover your Pan, and let 
them Stew till they are enough: 
garniſh them with ried Bacon. 
Dulnefs of Yearing ; Take 
the Juice of Red Onions, and 
drop it into the Ears, ſtopping 


Juice ot Briony-raot, but not 
too often, nor too much at a 


egrees, till it be reduceable to 
a Pouder ; take about à dram 


* 


| Roſes. | | 

This is 4 ſingular Experiment: 
Take (atechu, Feſuits-Bark, both in 
Fne Pouder, of each half a dram : 
Opium dried and made into a fine 
Pouder, one grain: mix them for 
4 Doſe. It never fails, being taken 


time ; and the Obſtructions, by 
this means, being opened and 
removed, the Hearing will be re- 
covered and reſtored. 

Dyſentery :; For this Diſeaſe, 
which many times proves very 
dangerous, Take the Dung of a 
Pig, dry it very well, and burn 
it till it becomes grey, in Aſt 
put about half a dram of it into 
a ſpoonful of Vinegar, and drink 


it both Morning and Evening, 


and it will remove this Di- 


ſtemper, 3 
Or this: Take the Herbs and | 


Leaves of Fleabane, dry it by 


* 


every Night going to Bed in a Glaſs 

of Ale - Red - Wine, for fox, iow. 
or ten Nights, more or leſs, as oc- 
caſton requires, For ſuch as cannot 
take the Pouder, you may make 
the following liquid mixture. Take 
Tincture of Cateclu (made in com- 
mon Brandy) half an ounce, Tin- 


Aſhes ; | ture of Feſuits-Bark (made in half 


Red-Port-Wine, half Brandy) two 
ounces: Liquid Laudanum, from 
ten to twenty drops, mix for 4 
Doſe, to be given in 4 glaſs of Red- 
Wine every Night going to Bed 
for eight or ten days more or leſs, 


&c. 


b 
— 
* — 


Ars Apoſtemated: If yon 
perceive any Apoſtem 
breeding in the Ears | 
To ripen it, take fine 


Fenegreek- ſeed, Goole - greaſe, 


mm them yr nga and make a 


Aloes, Dragons-blood, Myrrh 
and Frankincenſe, the Droſs of 
Iron and Verdegreaſe, of each 
halfa dram; mix them with 
Vinegar to a thinneſs, dip a 
Tear therein, and put it into 
mee 
Carth⸗woꝛms Prepared: To 
.do this, that they may be kept 
for any uſe, you muſt only ſſit 


— 
z 


Plaiſter of them; lay it all over 


the Ear, having firſt dropt in | 


ready to break, take Sarcocolla, 


them down the middle, walh 


| them well in White-wine or 


W hite-wine-Vinegar ; then dry 
1 them 
| 4 . \ 


of it twice or thrice a day in 
White wine, or you may take 
it rolled up in Conſerve of 


W Pipkin, with as much fair 


4 
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them in the Sun, and put them 
up into dry Boxes to make Pou; 
for other Uſes upon oc- 


ders, Or 
: caſion. 1 = FR. 
Ebony: The Decoction of 
it, when raſp'd or made thin in 
Shavings, is approv'd in Con- 
vulſions, if it be drank ſWeet- 
ned with Honey t. 
Cels to Collar: Take a large 
ſilyer Fel, take out the Back- 
Bone, dry and ſeaſon it, (after its 
having been waſhed,) with beat- / 


__ 


en Nutmeg and Salt, then cut 
off the Head, and roul in the 
Tail; being ſeaſoned in the ſides; 
bind it up cloſe and ſtraight in a 
fine Cloth, then put it into a 
Water , 
and White-wine, as will cover. 
it upward of two Inches, of 
each a like quantity: then ſea- 
ſon it with {ome Salt, and the 
Eel being put into the b iling 
Liquor, When it is boiled Nye | 
tender, take it up; and When 
the Liquor is almoſt cool, pùt 
to it a little Vinegar, and make 
a Sonce of it, adding ſome 
Blades of Mace, and a few Bay- 
Leaves; and when you intend : 
to uſe it, take it out of the 
Cloth, pare it, and difhit in 
mee TIES 
Cels to Bake: Cut your 
Eels, being waſhed, ſtripped, 
and well cleanſed, - into conve- 
nient lengths, have a convenient 
earthen Por, that being put in, 
they may ſtand end-ways ; and 
put to them a ſpoonful or two 
of Water, with ſome chopt Sage, 
Marjoram, Thyme and Roſemary- 
Tops, with a little Pepper, 
Shalots cut ſmall; and When 
they are enough, beat up ſome 
Butter with White-wine, and 
the Liquor that comes fror them 


and lay ing them in a diſn, ſerve 
them up. | 1 


* 


ECEels⸗Maſßd: Take two or 
three large Eels, bone them: 
when they are drawn and wafh'd, 
mince them; then ſeaſon them 
with ſome Cloves and Mace, and 
put to them Stewing-Oylters, an 
Onion cut in four quarters and 
a little White-wine : ſtew them 
with thefe and an Anchovie or 
two on a gentle Fire; when they 
are enough ſerve them up on 
S1ppets, the Diſh being garniſh'd 
with fome ſlices of Oranges. 

_ Eel-Pye, to Deaſon: Take 
about eight ſilver Eels of a 
middle fize, cut them in pieces; 
beat half an ounce of Cloves, 
Mace and Nutmegs, and a quarter 
of an ounce of Pepper, and ſome 


1 Salt; then take whole Mace, 


break it into little ſprigs, and 
lay it on the top; and add two 
pound of Butter, placing it un- 
der and above the Eels in thin 
ſlices. * 1 44 5 
Eel and Dyſter-Pye : Make 
puf Paſt, and lay it into your 
Diſh ; then take great Eels and 
fley them, gut, and cut them in 
pieces, walh and dry them; 
then lay ſome Butter in your 
Pye, and ſeaſon your Eels with 
ſome Pepper, Salt, Nutmeg, Cloves 
and Mace, and lay them in; then 
cover them all over with great 
Oyſters, then put in more of 


your beaten Spices and Salt; then 


cover them with Butter, and put 
in two or three ſpoonfuls of 
White-wine; ſo cloſe it, ard 
bake it, ſerve it in hot. 

Eel to Roaſt : Take a large 
filver Eel, draw off the Skin.and 
cleanſe it; then take a handiul. 
of Thyme, and Winter-Savon- _ 
ry, Marjoram , Roſe- mary ard 


Sage; ſhred them ſmall; mix 


them with about half a pound 
of Sweet-Butter, and a little 
| grated 


3 . . 
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grated Nutmeg, and Mace; ſtuff 
It into the Kels Belly, ſow it up, 
and then draw, the Skin over 
him: prick it full of holes, to 
prevent breaking, ſo tye to it o 
a Spit and roaſt it; ſaving what 
comes from it, to be beaten up 
with ſome Butter and White- 
dle Dpitcheolt 
: 8 
A « pena, Huge. Be 
ſplit it down the Back, and joint 
the Bone, but leave on the Skin, 
and cut it into four pores of e- 
qual bigneſs ; falt and baſte them 
with Butter and Vinegar, broul | 
them on a gentle Fire; and be- 


or Weoil- 


ing well broiled, ſerve them up 
with Putter and Juice of Le. 


; . 
„ 


mons. EEO nn 14 
Eels Stewed : To do this, 


you muſt cut the Eels in pieces 
of moderate lengths, and put 
them into your Stew- pan, with 
White-wang, Parſky ſhred, and 
ſome Capers ; a few Chippings | 
of Bread, and when it is 2.4. | 
put in a good piece of Butter, | 
% 
Eels Fricaty d: Take mid- 
ling ſort of Eels, clean them, 
and cut off the Heads, and throw 
them away; cut them in pieces, 
then put them into a Frying- pan 
With ſo much White wine and 
Water as will cover them ; then 
ut in whole Spice, a bundle of 
Sweet Herbs, and a little Salt, let 
them ſtew, and when they are 
very tender, take them up and 
lay them in a Diſh ; then add to 
_ their Liquor two Antichovies, 
ſome Butter and the Yolks of 
Eggs, and pour over them. Thus 
ry may make Fricaſies of Cock- 
es and Shrimps, &c. garniſh 
| tum! Diſh with Lemon and Bar- 
rries. 


„. 


u, 
| Blood 


the Flowen are. Aſtringent, for 
which teaſon they are uſed with 
Succeſs in Fluxes of the Womb; 


bens ripe, afford a Pulp | 
which ſome reckon good in Fre. 
vers, or to ſharpen and reſto 


re. 
loſt Appetites. The Conſerve of 
1s good 


againſt- Spitting of 
and a "She 
Root boiled jo White-wine, and 
inwardly and outwardly applie 
heals the Bitings of fad Dog 
The Aſhes of it cure the Heat 
of Urine, and kill Worms. 
Hale the Conſerve of Hips and 
Woo [-ſorrel,” "of each one ou nce; 
Cream of Tartar 4 dram; conſer 
of Barberries half an ounce; and 
with the Juice of Lemons and fin 
Sugar, male theſe into an Hlectuary, 
and thri ce a day take the Quantity 
of a ſmall Nut. It is excellent in 
| allaying the Heat of Fevers, and 
cool ing the Blood, 5 
Eggs with Anchovies +-Break 
twenty Eggs into your Butter in 
then take ſix Anchovies, and diſ- 
ſolve them in ſiz ſpoonfuls of 
White- wine, and pour them it- 
to your Eggs ; then having one 
' handful of Piſtaches beaten ſmall 
in a Mortar, put them into your 
Eggs with a quarter of a Pint of 
Mutton Gravy : if you pleaſe, 
you may leaye out your White- 
wine, and diſſolve your Ancho- 
vies in Mutton-Gravy : let not 
your Epgs be too ſtiff; then ha- 
'ving g = full pe F an 
into large Sippets, lay your Eggs 
b 1 on the Toaſts, or 
elle diſh them other ways, with 
the Toaſts about them, on the 


Brims of the Diſt; 


its 


Eglantine: The Venues of | 


Exz# 


the Fruit is in high ęſteem for MW > 


; * 
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Eggs Fritaſied: Take twelve 
. era Sugar, Nutmeg, 
7 Roſe-water ; then pare. 
and take ont the Cores of ſome. 
= :ood' Apples, * lice them very 
thin into the Pan, and fry them 
in Sweet Butter; and when they 
are enough, tale them up, and 
fry half the * with 
more Sweet Butter; then put in 
the reſt of the Eggs and Cream, 
and lay the Apples round the 
Pan, and the Eggs that were! 
firſt fryed upper-moſt. Diſh 
them on Plates, and put to them 
the Juice of Oranges and Su- 
gar. 1 755 8 25 a 6 | Lat) 2 _ 4 
Egg ⸗Per: Take the Tolks 
of e e hard Eggs, and 
ſhred them ſmall 'with their 
weight of Beef · ſuet, minc d wry 
ſmall ; then put in one pound of, 
Currans, four ounees of Dates, 
ſtoned and fliced$* ſome beaten 
Spice, Lemon. peel, Roſe- water 
and Sugar; anda little Salt, mix 
them well tegether; if you 
pleaſe, you may put 


an Apple 
ſhred ſmall, fo” fill your Pe 


and bake - them, brit. not too 
much, ſerve'them to the Table 
with a little Wine, 

Eggs Poachd: Boil Vinegar 


f 
p 
> 
* 


— — 


and Water together, with a few || 


Cloves and Mace: when it boils, 
break in your Eggs, and turn 
them about gently with a thin 
Slice, till the White be hard, 
then take them np; and pare. 
away what is not handſome, and 
lay them on Sippets, dipp'd in 
the Liquor the 
in, then take Vinegar and Butter, 
melt them together, and pour 
over and ſerve them in hot; you 
may put in a little Sugar if you 


like it. | 


Eggs, the Spaniſb Map: 


Eggs, break and mix them with 
2 ate of a_pint of Canary; 
and a qũarter of a pound of Sugar, 
ſome grated Nutmeg, and Salt; 
beat them together With the 
Juice of an C e, ſet them 
over a JH fire, keep them 
ſtirring till they begin to thicken; 
ſerve them up in a Difh with 
toaſted Manchet and ſcraped Su- 
gar; ſprinkle them over with 
Orange Juice, Comfits or ſweet 
Wine, having dipt the Toaſts 
1 9 | _—_ the 
Juice df Oranges, Claret, or 
Elder to Pickle, or 'any o- 
Coke of Trees in the Spring, 
that uſeth to ſerve for Spring- 
-Sallets © Giye them one or two 
walms with Vinegar, Salt, whole 
Pepper, large Mace, and a Le 
mon. peel cut in pieces; then 
drain them, and jet the Buds 
and the Liquor c6ot ſeverally, 
afterwards pur them in a Pot, 
_ cover them with your 


e. | 
Elder⸗Mater: Take ſome | 
Rye-Leaven, and break it ſmall 
into ſome warm Water 
be a ſowre one) for that is beſt, 
about to ounces or more: then 
take a: Buſhel of Efder-berries 
beaten ſmall, and put them in 
an Earthen Pot, and mi them 
very well with the Leaven, and 
let it ſtand one day near the Fire, 
then put in a little Leſt, an 
ſtir it well together to make it 


riſe; ſo let it ſtand ten dayͤs 
Eggs are Poach'd | 


covered, and ſometimes ſtir it; 
then diſtil it in an Alimbeck; 
keep the firſt Water by it ſelf, 
and ſo the ſecond, and the third 
will be good Vinegar: if after- 
wards you colour it with ſome 
of the Berries. Diſtil it with a 


Take about twenty new-lay'd | 


flow Fire, and do not fill the 
Still 
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Still too full. This Water is ex- 
cellent for the Stomach. 

Electuarp: 1t is a certain form | 
ef Medicaments, ſoft ; made up of 
"fine Pouders, and thrice their weight 
of Cla 


£ 


r 5 Honey, or of Pulps, and 
| twice their weight of Honey, or ſome 
proper Syrup. 5 
. Tuary Dtomachick : Tale 
Barbadoes Green Ginger a pound, 
ſlice it ſmall, and beat it to a Pulp, 
to which, put Pulp of Tamarinds 
balf a pound, or Syrup of the Fuice 

of Citrons or Lemons, three quar- 
ters of a pound mix them: Doſe 
as much as a Walnut three or four 
times „ .. „„ 

Electuary foz Dbitruttions -: 
Jake Cinnamon, Mace, the 
Roots of Aſarabacca, - Spikena 
Maſtick and Saffron, of eact 
ounce; unwaſh'd Aloes. twelve 
ounces: elarify;d Honey eighteen! 
Ounces: make theſe up into an 
Electuary. It powerfully opens 
Obſtructions, yet purgeth but 
s gently , and greatly cleanſes the 
Stomach. The Doſe is from 
two to three -drams. 
Electuary Purging: Take 
Rhubaꝛ b an ounce, make it into 
Ponder; then in a Marble Mor- 
tar, put about half a pound of 
Currans clean pick d and waſh'd, 
and bruis'd as ſmall fs may be, 
ſtrewing and incorporating the 
Pouder of Rhubarb with them; 
and of it take in the Morning faſt- 
ing as much as an ordinary Wal- 

ut. This is good for Pains and 
Gripes, and eſpecially Worms 
in Children. 

Elixir foz the Head: Take 
Miſleto that grows on the Oak, 
Fiony-roots, and the bigger Va- 
lerian, of each an ounce and an 
half; Laurel, Juniperberry, and 
Piony-ſeeds, of each an ounce: 


4, 
n 


| 


| each three drams; Flowers of 
Roſemary, . and Lavender; of 
each a handful : bruiſe what ig 
to be ſo bruifed, and macerate 
them together twenty four bon 
in the Wine of Black Cheng 
and Juice of the Lily of the 


Qtiied, of each. 128 four 5 
ounces: then having . diſtilled WW ©; 


them, diſſolve in the Water a 


Cinnamon, Mace and Cubebs, of | 


pound of the beſt white Sugar, if 
and a dram of the TinCture. of ah 
| rg reaſe: keep it; cloſe of 
O pe . te 1 ! 

„Elkxir Pꝛopꝛietatis: The Ba 
| way to do this, is to take Saffron, fog 
Myrrh and Aloes, of each hal the 
an ounce; the rectified Spirit of ne) 
ard, Wine yery near three quarters of I an- 
A, Pint; Spur it. of Sulphur pr ful: 
campanam, half an ounce : draw, ord 
inthe firſt placęga Tincture from mo 
the uten gs the Spirit of EC 
Wine, by infuſing or digeſting but 
it ſix Or ſeven Days: then add mac 
groſly bruiſed Aloes and Myrh, and 
and the Spirit of Sulphur ; di- 16 
geſt them in a long Vial well rice, 
ſtopped for the ſpace of thirty eacl 
Days, but keep it frequently Mix 
ſhaking: then you will find a then 
black Tincture on the feces, pour 7 
that off, and let it ſtand ſtill for thus 
twelve hours, and ſo decant it Sen, 
till you find no feces at the bot. Fall 
tom. The Doſe. is fifteen or bery, 
twenty drops in a Morning, in brui 
a glaſs of Wine, or ſome con- 4 2a 
venient Liquor. then 
This Elixir is Stomachick, Ano- rup 
dyne, Alexipharmick, and Uterine, Tow 
It has great ſucceſs in Tertian Agues, more 
and may be ſafely given to all Age! Stre 
and Conſtitutions, It alters, eva- "i 
cuates and ſtrengthens, | ſery 
Elixir Salutis: Take of the and 
Leaves of Senna, four onnces ; cut 
Guajacum and the Roots of Ele- leng 
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campane. dried, of the Seeds of 
Aniie, Caraways and Coriander, 
of each two ounces ; of Licorice 
W two ounces ; Raiſins of the Sun 
W toned half a pound: infuſe them 
cold in three quarts of Aquavitæ, 
or ſome other good Spirit of the 
like Nature, not too ſtrong; for 
the ſpace of four Days : draw it 
| off, and bottle it up. It proves 
an excellent Cordial; you may, 
if you would have it ſomewhat 
more Purging, put a few lices 
of Rhubarb into it: It 
good in the Colick, or 9 
Pains of the Belly; alſo it clean - 
ſes the Stomach, and diſſolves 
the Stone in the Bladder or K1d- 
neys. It brings away the Gravel 
and Stone. Two or three ſpoon- 
fuls are a ſufficient Doſe for an 
ordinary Conſtitution; and ſo 
more or leſs, as it can be borne. 
is is the Come Receipt of it; 
but it will be much better, if it be 
made with the following Particulars 
and Proportions : Take choice Sena 
16 ounces : Elecampane dried, Lico- 
| rice, Aniſeed, ' Funiper-berries, of 
each 6 ounces: Aquavite a gallon : 
Mx, digeſt 4 Week, ſtrain, and 
then dulcifie it with" a Simple Syrup 
of Licorice, . Or you "may make. it 
thus with\Fallop. Take Alexandrian 
Sena I2 ounces. : pouder of the beſt 
Fallop one aunce <' Aniſeeds, Funiper- 
berries,. Licorice, .Flecampane (all 
bruiſed ) of each 2 ounces : Aquavite 
g gallon. mix, digeſt 10 or 12 days, 
then train, and 2 fre it with Sy- 
up made of double refined Sugar, 
You may, give from 3. ſpoonfuls to 6 
more or leſs, according to Age and 
Strength. 25 


* 
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ſerve: Take the Roots, waſh 
and ſcrape them very clean, 
cut them thin unto the Pith the 


Elecampane Roots ts P e⸗ e 
in the Bladders on the Leaves, 
clears the Skin, and mends the | 


length of your little Finger; as 


| 


you, cut them, put them into 
Water, and let them lie therein 
30 days, ſhifting them twice e- 
very day, to take away their 
Bitterneſs; weigh them, and to 


eyery pound of Roots you; muſt 


add 12 ounces of clarified Sugar; 
firſt boiling your Roots as tender 
as a Chicken, and then put them 
into your Sugar aforeſaid, and 
let them boil upon a'gentle Fire, 
until they be enough, then let 
them ſtand oft the Fire a good 
while, and betwixt hot and cold; 
put them up for your uſe. - _ 
Eletampane to Candy: Take 
of the faireſt Roots, take them 
clean from the Syrup, waſh the 
Sugar off, and dry them with a 
Linnen Cloth.; weigh them, and 
to every pound of Roats, you 
muſt add a pouyd and three 
quarters of Sugar; clarifie it well, 
and boil it to a, Candy height; 


and when it is ſo done, dip in 


your Roots, three or four at 
once, and they will candy verx 
well, ſo ſtove them and keep 
all the Year fot your ule, _. 
Elm: The Leaves, Branches 
and Bark of this Tree are Az 
ſtringent. The Leaves bruiſed 
with Vinegar, ſtop Bleeding ; 
and applied to freſh Wounds, 
Rc nn Cure; as alſo 
boiled Winegar very ſtrong, 

they much avail in the Leproſie, 
The Bark of the younger Sprigs 
boiled in Spring- water almoſt to 
the Conſiſtence of a Syrup, and 
a third part of Aquavitæ mixed 
with it, is an excellent Remedy 
for the Gout in the Hip, if the 
Part affected with it be foment- 
ed before the Fire. The Water 


Complexion. Cloaths being wet 
in this Water, and applied, helps 
8 * . Burlteans 
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excellent cooling Water to mix 


in Saxifrage water, or the Wo- 


Plaiſter, as ſoon as may be, to 
the hinder part of the Neck. 
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B ficnneſs in Children, the 


Bowels being at the ſame time 


Take of the Bark of Elm fox 
drams, Red Roſes half a hendful, 
Raiſins of the Sun floned twenty 


boil them in a ſufficient” quantity of | Briony-Water, of each an ounce ; Syrs 1 
Re of, | of Gillsflowers balf an ounce, 05 
| theſe well mixed together, make a 


Water to a pint and half; diſſolve 
in it Honey of Roſes, and ſimple Oxy- 
mel, of each two ounces, It is an | 
excellent Gargariſm for Inflamma- 
tions, and in hot Diſeaſes that ary 
and pareh the Mouth or Throat, or 
in ſuch as dffiich them with too 


@nvive-Uater :© This is an 


with cooling Syrups, and to give 
In Fevers and hot Diſeaſes : It 
allays hot Inflammations and the 
Heat of the Blood. The Herb 
eaten in Sallads raw or boiled, 
reſiſts Choler. It prevents Heat 
breaking out, that deforms the 
Body with Pimples and Red- 
_ neſs, and frequent fluſhings of 
the Face. 1 
Enula Campana; ſee Ele- 


nite: . 

SEpilepſie: Children, it is ob- 
ſerved, are many times troubled 
with the Falling: Sickneſs, ei- 
ther during the firſt Month after 
a Lobſneſs, (in which caſe, Dia- 
eodium Solidum to the quantity 


— 
4 


of three Pepper Corns diſſolved 


man's Milk, is given with ſuc- 
ceſs,) or about the time of their 
breeding Teeth from the 7th to 
the roth Month ; it 1s accompa- 
med wh a Congh, or, what is 
worfe, Vomiting and Looſneſs, 
voiding green Excrements : In 
this caſe apply a bliſtering 


Take of Langius's Epileptick Wa. 


two drops, or more, if the Child be 
Prong ; Syrup of Peony one dran 
mix them for a Draught, which muſ 
be preſently given : or, Take of the 


Mater of Rue three ounces, Langius's 4 


Epileptick Water, the Compound of 


cordial or Fulep, and give a ſpoon- 


ful every Hour, if the fore-mentioned 


Draught bas not diſcuſſed the Pa- 
roxyſm. Sr 


The Specifick that Authors moſs 
commend in this Caſe, is the Vola- 
tile Spirit of Vitriol, which is that 
Volatile, and which comes forth firfi 
in Diſtillation, before the Corrofive 
Oil ariſe. | B's 3 1 
Errhine: To clear 4 fiuff'd 
Head and ſtopped Naſtrils, which 
makes the Patient to breath onl 
through” the Mouth, Take White- 


wine 4 quart ; diſſol ve in it of pure 


Nitre an ounce ; of this let the Pas | 


tients ſnuff up their Noſtrils pretty 
warm, letting it come out at the 
Mouth again, ſo long till about 
half a pint is paſſed throagh this 
paſſage and to do this Morning 
aud Evening ſo long till the ftop- 
page is removed, which will be in 
/me little time this is if the Ob- 
Hruction is very great. But if the 
Obſtruftion is leſs, and not ſtubborn, 
let the Patient difſelve an ounce or 
more of Nitre in a rt of New 
Milk, A in 4 r as, and 
uſe it in like manner warm as before, 


it will do Wonders, Yow may put ei- 


ther more or leſs of the Nitre, into 
that quantity of Liquor named, ac- 
cording as the Patient is able to-en- 


Eringoes, other ways called 
Sea-Holly: It forces Urine and 
the Courſes, expels Wind, helps 
the Jaundice, and eaſes the 


tor three drams, Eiquid Laudanum 


Gripes in the Bell 7 and Stomach. 
ns Tue 


dure it, whether ſtronger or wealer. 
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The Roots cand "i are re reckoned 3 


amon 
vholfom and pleaſant, and and ue. 


Sweet-meats as very 
ood Preſervatives againſt 

Plague, contagious Fevers, and 

infectious Airs: Thoſe that * 


the Conſumption, woulc 


well to eat them often. The 
Roots .cahdied, cure the Gonor- 
thœa, and prove advantagious in 
contributing to the Cure of the 
French-Pox. Some hold that 


being ſtamped and applied to 


the Bellies of Women, they 


prevent Ahortion. 
Eringo-Roots to Preferts : 
Take one pound of them, — 
but not knotty, waſh them c 100 
ſet them on the Fire, and b 
them very tender, peel off their 
2 Skin, But br es then 
not; and as you 2 em, put 
them! into cold Water, et them 
remain there utitil all be finiſh'd : 
you mtiſt add to every 2 of 
un 


dil it 


of clarified Sugar, and, 


| almoſt to the height of a ME 


then put on your Roots, but look 
they boil very gently together, 
with as little ſtirring as © a 
for fear of breakin 15 until th ff 
be enough : when they are col 
you may. 7 piit them up, and keep | 
them for your. ule, , 
Eringo-Roots t0 Candy : 
Take and boil thei 1 en- 
der, peel, pith, and lay them 


together; take their weight in 


Sugar, afid put it in as much 
ater as will melt it, then put 

in your Roots, and let them boil 
ſofcly, until "ſuch. time. as the 
Sugar is conſumed into the Roots, 
then take thera and turn them, | 
and Thake them until the Stigat 
be dried up; then lay them to 
ry on a Lettice of Wire till | 
they be cold : after this tat. 


— 
I 


fected with it ; otherwiſe apply 


ner Jour may Candy any other 


i Senders This is 2 dery 
o che e Diſtemper, for all parts 
the Body, ET the Face 
eſpecilly, are ſwollen red, and 
full of Pains, overſpread with _ 
little thick Pumples, which ſome - 
DS riſe into Bliſters, and the 
Eyes ſeem to be cloſed with the 
Snelling Coldneſs, Shivering; 
ike. In this caſe, t e 
ot Lify-toots = Marſhmallow- 
roots, of each zu ounce z Cam- 
omil-floivers, Elder and Baſe 
Mullein, "NMatilot, the Tops of 
St, Folin%-Wort, and the leſſer 
maury of each 15 handful; 
Ferit eckleed and -Linfeed , 7 
each hat Fi ee beil them 
1 three pouttf. in a quantity 'of 
Water ſüffcient to do it; ſtrain; 
out the Liquor, ay when you 
defigh it fo uſe” add two 
df e Spirit of, Wine, and ii 
this het ſo ſtrained out, dip 
pieces of 'hew Flannel, and ha- 
Ving ſqueezed 17 a ply them, 
hor, often anointing the Parts ſo 
1 r fomentation, with 
e following Direction. 
Tale half 4 pint of the Spirit of 
ine, Treatle emo dances, Long- 
pepper and (lover in Peuller, of each 
two dtam,; mate Theſe, by mixture. 
And infuſion, as Prong as may. be 5 


þ and bein ng 25 on 4 "paper | 


into the Liquid ſo ſtrained, get 

ply it wet and warm to the afflifled 
part; and for she mare ſpeedy Re- 
medy, the Party may tale a Uyſter 
of Mill with Syrup. "of Violets, and 
cooling Emulſton: y Fulep . 

An expetienced Remedy for 
this, is, the Blood of a Hare, 
beſt in March,, but at other times 
may ſetve : Take it hot if you 
cati; and. anoint the Place in- 
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a, Linnen Rap, that has, though 
a good 'while fince, throughly 
imbibed. the freſh Blood, and 
dried in the Air; but if it be 
too hard or ſtiff, ſoften it with 


a little fair Water, the cold ta- 


ken off. 


I am not for fiery bot Medicines 
in the cure of this Diſeaſe, becauſe 
it proceeds from à hot fiery and (ho- 


lerick Humour, Things _ moiſining 
and moderately cooling or temperate 
en ght to be applied, as an Embro- 


cation, or fomentation of a decotion 


of Mallows with Oil of Sweet-Al- | 


monds : a Cataplaſm made of White- 
bread and Milk, (without any Oil 


or Fat, for that unctuary, fat things 


ere apt to ſtop the Pores and inſtume) 


is 8 it opens the Pores, 
and cauſes the fiery matter to tran- 


ſpire. Henricius applies Caſtile- 
ſoap, diſſal ved in fair Water He 
alſo applies a Cataplaſm of Bulls or 


Ox dung, boiled with Vinegar in'a 

rying-pan, adding Camomil and 
Elder flowers, boiling to a Conſiſtency: 
and he has a third Medicine, whi 0 


15 Frog-ſpawn Water. two ounces „ 


mixed with Roſe Vinegar one ounce, 


in which he diſſolves a little Myrrh, 


The Fuice of Horſe dung is not _ 
Id- 


Jood in this caſe, but alſo for Scal d. 
ings aud Eurnings, if a little Cam- 
phire in Pouder be added toit And 


among all the reſt, nothing exceeds 
Bulls-Bliod to be anointed upon the 


"Place affected, for it powerfully re- 


fits the increaſe. of the Diſeaſe : 
Aud the Ceratum infrigidans 
Galeni s alſo of good uſe to lay 
over the place affected thus made. 
Take Oil of Roſes a pound; 
White-wax four ounces : mix 
them: bat if boiled up with Juice 


% Nightſhade, it will be ſo much 


the better, Things fat, oily and 
greaſie, as alſo Narcoticks and Re- 
vercuſſtyes, vix. things cold and. ary | 


” / "At 


| ere to be forborn, leſt a Gangreen 
enſues. See the Cure of this Diſcafe 
in my Ars Chirurgica. lib. 3. Cap, 
17. now publiſſec. 
Evil: For this, commonly ll 
called the Kings-Evil, Take Cut- 
tlebone uncalcined, ſcrape off 
the otitſide, or that which is 
coloured, dry the white part, 
and beat it to Pounder very fine, 
and take half a dram in a ſpoon- 
ful of Mallow-Water. 

For out ward Application, nothing 
is better than an Ointment made of 
Pilewort-roots, or the ſame Ointment 
mixt with a proportional quantity of 
Quick-ſulver, 4 REY 

Excoziation: This is when 
the true Cutis is affected; then 
Take Prunella, called in Engliſh 
Self-heal, bruiſe it well in a 
Mortar of glaſs or ftone, and ap- 
ply it to the Part afflicted, re- 
newing it but ſeldom, and fome- 
„„ | STS 
Again, Melt Mutton-Suet of the 
Kidneys, freed from Fibres or Strings, 
two ounces ; add by little and little 
ſixteen or eighteen drops, though in 
ſmall Matters eight or ten ma) 
\ ſerve, of Oil of Turpentine; ſpread 
the Mixture on a Linnen Cloth, and 
apply it to the Part affiifted by 
binding, or otherwiſe, — 

Expettozation ; This is de- 
ſigned to ripen Conghs, and diſ- 
ſolve Phlegm. To do it, Take 
hard Onions, fry them with 
Sweet- Butter, or firſt with a 
little fair Water, to take away 
their Taſte; then take them out 
of the Pan, and boil them with 
new Milk till it be well impreg- 
nated with them, and they be- 
come tender: Maſh them tege- 
ther; and for your better Ac- 
commodation, you may ſcrape 
among them ſome Sugar Candy, 


it matters not whether White 
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taking Night and 
three ſpoon- 


Epes Soze to Cure, and 
Sight to Pꝛeſerve: Take half 
a pint of Spring -water, fix 
ounces of Red-Roſe-water, one 
ſpoonful of the beſt Lapis Cala- 
minaris, one dram of the beſt. 
Aloes Succatrina, one dram ot 
Camphir ; make all theſe into 
fine Pouder, and put them into 
the Waters in a Glaſs-bottle, 
and ſhake it almoſt an hour, and 


| ſet it in the Sun, and ſhake it 


once a Day for 9 or 10 Days. 
This Will keep 20 Years good, 
Mrs. Robinſon, 8 
Cye-UWater Take two drams 
of Lapis Calaminaris, and two 
drams of prepared Pouder of 
Tutty, and half a pint of White- 
Roſe- wate. | 
Eyes Bliſtered: Take Saf- 
fron half a dram, the Juice of 
Sloes a ſcruple ; mix them with 
Roſe-water, and beat them into 
as fine a thinneſs as you can with 
the White of an Egg, and drop 
a little of it into the Eyes, and 
anoint the Eye-lids with it when 
you go to Bed. ; 55 
Eyebzight: It chiefly helps 
and ſtrengthens the Sight, and 
cures ſuch Diſeaſes as are inci- 
dent to the Eyes. The diſtilled 
Water wonderfully ſtrengthens 
the Sight, and the juice is very 
good on the like account. Di- 
vers knowing Oculiſts order the 
Parties, whoſe Sights are de- 
tective, to uſe this Herb in Sal- 
lads, and in their Broths, and 


D:ink. 


ani Eye-bright Water, of eac 


Epe Bruiſed : Take Betton 2] 


or brown, and put it up in | 
We Gallypot ,, 
Morning tWO or 
= tus. 


* 


a ſpoonful; drop three or four | 


it as you ſee occaſion. 


then ſhake them together, dip a 
ne Rag or Cotten into it, and 
lay it to the Part grie ve. 
"Eyes Burnt or Scalded: 
Take Mucilages of Quince-ſeed, 
Fleawort, Linſeed and Fenn- 
greekſeed, of each a ſcruple : 
mix them and apply it to the 
Part. | - he RY 
Eyes to Cure: If the Eyes: 
be dull, cloudy, or ſpecks, ſpots, 


or films begin to appear on 


them, Take 'Paracelſus, (Zibe- 


Dung of a good colour and con- 
ſiſtence, dry it by degrees mo- 
derately, till it be capable of 
being reduced to Pouder, then 


pouder it and ſearce it very fine, 


a little of which muſt be blows 
once or twice a day into thy 
Eyes, as the nature of the de- 
fect requires; then keep it in 
for a time by cloſing the Lids, 
and ſo waſh it off with Eye- 
bright-water. 5 1 
Take Cryſtal calcined and Levi- 
gated upon 4 Porphyry to a ſubtil 
Pouder, one ounce: clarified Honey 
two ounces: mix them, and put 
thereof into the Eye Morning and 
Night; it removes Films, Pearls, 
Clouds, Spots, and other external 
Blemiſhes of the Eye : The ſame thing 
will Flints calcined and Levigated 
do, being uſed in the ſame manner. 
Epes foul, A Water: Take 
prepared Pearl! and Coral, of 
each a ſcruple; Aloes finely. 
poudered three grains, red Roſe- 
water and Succory, of each at 
ounce, mix them well: and 1: 
ou would have the Mixtnre 
ronger, put in a few grains of 
Trochiſcs Alb; Rhaſss in very fine 
Pouder, and wath the Eyes with, 


| 


crops of elaritied Honey into it, | 


| © gs" Eyes. 
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Eyes Jaflamed, or 15ſood- 
ſpot. Boil a new-lay'd Egg hard, 
cut it in halves witheut taking 
out the Yolk, and apply one 
of theſe conſiderably Warm, but 
not too hot, to the Eye grieved; 
Nun, 
fix or eight hours, and it will 
draw away the Heat: or you 
may make a Poultis with it and 
otten Apples, and apply it in 
the ſame manner. _ 

Eyes Inflamed: Take the 


— of 2 rotten Pippin; ſome | 


Hen-dung, that of it which 18 
the whiteſt ; beat the White of 
an Egg very fine, burn the Hen- 
dung do Pouder, put the Applc- 
juice to the White of the 285 
add Loaf ſugar finely ſcraped: 
and having well mixed them to- 
gether, dip a Feather in them, 
and drop a few drops into the 
Eyes, winking hard to keep it in; 
and by often ſo doing, you will 
find the Pain, Redneſs and Heat 
bated. . © pf ag 
Or This, (eſpecially if the 
Sight be weakned with the long 
continuance ot the Inflammation, 
or any other matter,) Pouder 


very ſmall a whole Nutmeg, fo 


that being dried well. it may be 
ſikted thorough a fine Lawn: add 
a ſmall quantity of buwt Alom 
and fine Sugar as finely pouder'd: 


mix thele together, with two 


ounces of Damask;Roſe- Water, 
and twoounces of choiſe Brandy; 


and after it has ſtood a Day, let 


the Patients waſh their Eyes with 
the clear Liquor Morning and 
Evening, alſo five or fix times a 
day befides: The Ponder alſo 
ee may be put into the 
Eye Morning and Evening. 

' Epes, an Dintment. in ge. 
neral: Take Sheeps- Suet, Oil o 
Ben, of each an onnce, melt and | 


I 2% + 


mix them together ; to which 


add, Tutia prepared fix drams, : 
Lapis 3 waſhed one | ff 
ſcruple, Aloes wafh'4 and pon- 0 
der'd twelve grains, Seed- pearl A 
finely pouder 30 grains; and If 
ſo over a gentle fire make it into v 
an Ointment with a little Fen- F 
nel- water. And in cafe of an th 
grief in the Eyes, you may ul 1 
it with ſucceſs by anointing the ye 
| Eye-lids, and Corners of the 43 
Eyes, for preſent eaſe. Ca 
Eyes Pained: For the ex- E; 
traordinary Pain or Heavineſs in YO 
the Eyes, Take Flowers of Meli- 
Hor, of Elder and of Marrigolds, of 
of each a ſmall handful ; Linſeeds, ch 
Fenugreek, Fleawort, Cummin W. 
and Quinces, of each half a ſcu· by 
ple; French Barley half an ounce, ou 
Damask Roſes half an ounce, 2 
Spring water a pint and an half: rc 
mix, boil and ftrain theſe well, dre 
and with the Decoction foment aff 
the Forehead and Temples con- do 
ſiderably warm. os aw 
Epe⸗Salve: Take Starch A 
three quarters of an ounce; Tutia Gr 
prepared in Roſe-water half an an 
ounce; Sheeps-Suer, Oil of Ben, W. 
of each half an ounce: melt and ou 
mix them well together: anoint ou 
the Eye-lids, Forehead and Tem- boy 
ples with it. It remedies Inflam: cla 
mations, Pains, Wounds and to 
Bloodſhot Eyes. | drc 
_ Cfye-Lid Soze: Take Tutis chr 
and white Sugar-candy, of each tin 
half a dram: Pouder of Red- a 0 
Roſes a drm and an half, the 4 
Crumbs of white-Bread half an bic 
ounce ; Birley-flower an ounce : nar 
make theſe into 2 Ppultis, and Our 
lay it to the Eye on a fine Cloth. ma 
pes Spotred: If any Spots Wa 
appear growing on the Eye, take it, 
f | fine White-Paper, let it flame a- 1 
way upon a. clean Pewter Plate, | * 
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till ſo much Oil of the Paper 
flicks to the Plate as you have 
We occaſion for; ſo blow off the 
== 4thes of the Paper, and with a | 


little of your Spittle mingled 
with the Oil, mix it with your 
Finger, or ſome other convement 


| thing, into an Ointment ; whieh 


with a Feather apply gently to 


your Eyes once or twice a day, 


as need ſhall require, or as you 
can bear it; for it will make the 


Eyes ſmart, but in a little time 


you will find the benefit of it. 
Eyes Red: Take three grains 
of Camphire, and a large blan- 
ched Almond ; incorporate them 
them, and add 


ounces of Red Roſe-water, ſtill 
gaming them till the whole be 
rought to a kind of Emulſion; 
drop a little of this in the place 
affected, and it will, by often ſo 
doing, eaſe the Pain, and take 
away the Redneſs. 
Epes Red and Fiery: Take 
Ground Ivy, ſingle Daſie- roots, 
and Houſleek: diſtil them, or for 
want of that Convenience, preſs 
out the Juice; diſſolve in two 
ounces of the Water or Juice a- 


bout a quarter of a ſpoonful of 
clarify'd Honey, and ſuffer them 
to depurate by reſidence; then 
drop it into the Eyes, two or 
three drops at a time, and con- 


tinue ſo doing four or five times 
2 day, 7 
Epe⸗Mater: Take Gum ara- 
bick, koſe· leaves, Saffcon, Spike- 
nard, of each a quarter of an 


ounce ; beat them ſmall, and 


make Cakes of them with Spring: 
water; and when you are to u 


it, take a dram thereof and ſteep 


it in the White of an Egg well 


| beaten, and waſh the Eye with 


it: and by often ſo doing, it will 


V 


. 


not only repel the Matter, and 
conſume the Pain, but produce a 
clearer Sight than uſual. 

Or, Take Juice of Fennel well 
clarify d an onnce, Aloes, two 
drams and a half, Leaf of beaten 
Gold, mix them well together; 


then add Myrrh ten graim, and 


diffolve them in White-wine: 
mix them all together with Fen- 
nel and Roſe-water, and drop 
three or four drops of it into the 
Eye twice a Day. | 
This is inferiour to none : Take fair 
Well-Water 4 quart ; Brandy half 4 
| pint ; . White Vitriol in Pouder fix 
drams ; Roch- Alom in Pouder three 
drams 3 Aloes in Ponder a dram and 
half. Regulus of Antimony in fins 
Pouder, tied ap in a Rag, adram : 
mix, diſſolve, digeſt ten Days, then 
filter, and keep it for uſe, keeping 
the Regulus continually in it. This 
takes off 
ſoever obfuſcates the Sight which is 
external, flops fluxes of Rheum, and 
"ſtrengthens the Eyes. 
Another: Take Red Roſe- 


Water, and Water of Plantain, 


of each an ounce : Tutia pre- 
pared half a ſcruple, Lapis La- 
zuli prepared ſix grains, Red 
Coral prepared five grains: mix 
and make them into a Collyrium, 
or Eye- Water. This dropt into 
the Eye, being firſt very well 


nor ſcrophulous diſpoſition of 
the Body, or temperament of 


| the Party. It takes away the 
Redneſs from the Eye-lids, if a 


e be dipt in it, and often 
Vo with it: it alſo takes off 
thin Skins very eafily. 

Epe⸗Mater, Another: Take 
the Flowers of Corn- flower, Blue- 


bottles gathered with their Cups; 
237, 0-08 bruiſe 


Pearls, Films, and what- 


mixed by ſhaking, wonderfully 

revives and clears the Sight, pro- | 

vided there be no your foulneſs 
1 


wy 
2 


| FA f 88 7 FA 
kl bruiſe and infuſe them in Water | ing, moſt effectually cures the quar 
Ws twenty-four hours at the leaſt, | Infirmities of the Eyes, eſ pecially alt, 
1 en diſtil them in a moderate | thoſe that are troubled with In- a 8a 
| andheat.- „ flammations. It Chears, Strength. F 
| if This Water being very Cool - ens and Preſerves the Sight. Let 
* e e fr I ving 
1 ches 
1 e ee JJ ne EI 
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1 Alling⸗ſicknels: Take | Take the freſheſt of any of them, be 1 
'M half a dram of choice | take out the little Veins and Fi- whit 
1 Amber, pouder it very | bres, and ſeparate the Fat from ſom 
. nne, and take it faſting | the Skin, then waſh it with clear ficie 
. once a day in a quarter of a pint Water till it is freed from Blood; gar, 
* of White-wine, for ſeyen or | then mince it very ſmall, and to 
— eight days ſucceſſively. put it into a double Veſſel to of tt 
. : See the Third Edition of our Sy- melt; then ſtrain it into clean trio] 
"i nopſis Medicine, lib. 2. cap. 4. and | Water, and having remained noo! 
We lib. 3. cap. 19. where you may find | there till it becomes cold, drain 2 
i. "it abundant ſatisfac lia. [ the Water from it, and keep it of ſ⸗ 
+. Another: Take Olibanum, | in an earthen glazed Pot in a quo: 
| Maſtick and Spicknard, of each | cool place, though not too moiſt, Hor 
PAR. - three ounces; Galbanum and | and it will keep good for uſe a and 
1 Opopanax, of each half an | Twelvemonth. | | 3 
0 eunce; Miſelto of the Oak an! But Hogs-Lard is no ways to be may 
1 ounce, Amber half a ſcruple, | kept firom growing rank, yellow and quir 
Wil: Piony-ſeeds half a” dram, Lab- 0 enſi ve to the Smell, but by melting : A 
REM danum two drams, the Seeds of | of it whilſt it is freſh, and then im- of t 
14 0 wild Rue one dram, Nutmeg medliately to put it up into Glaſs- Cat: 
5 and Cubebs of each half anounce; bottles, and ſo keep it cloſe flopt, a of 
wu * Caſtor halt a dram ; having bea- if it were the beſt recti ſied Spirit of am 
po ten thoſe that are to be beaten | V ine; for the Air preſently corrupts 4 
1 Th very well, and diſſolved the | it - and therefore it is, that I ſeldom ver 
1 Gums in Oil of Rue, incorporate | 4e Hogs-Lard in ang of my Pre- ike 
149 them with your Hands, Or ſome j ſcriptions or Compoſitions, but a mix- or F 
2 convenient Inſtrument : the Head | ture of Sheeps Suet, ang cniſe Oil. 2 
wel”! of the Party being ſhaven, ſpread Olive, ſo much as to bring the Sue. ſeru 
4 bh a Plaiſter of the Compoſition, | ts the conſiſtency, of the Lard : for, cord 
44 10 and lay upon it, and renew it | this mixture will not in a long time gla) 
Lb once in three or four Days: | grow rank and for the richer ſort J wit! 
Fo And in ſo doing, the afflicted | «ſe Oil of Ben, inſtead of Oil Olive, nalf 
1 Party will find great eaſe, and if | becauſe that Oil of Ben will never bar 
| b # a little time the ' Cauſe of this | grow rank, Z $3 at 
0 troubleſome and dangerous Di- | Felon to Cure; Take Colt- and 
44" ſtemper removed. mary, Gronſil, Violet and Straw- and 
Fats to Pꝛepate: To do this, berry Leaves, of each a H Was 
CC quantity 125 


«7 * ps 
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wg : - 


W quantity, of Hogs-Lard and Bay- 
2 galt, as much as will beat it to 
us 2 Salve. : \ 


noon, and at Night. 


— 
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| Fennel or Till to Pickle ; 


ret your Water boil, then ha- 


ving your Fennel tied up in Bun- 


Pickle be Vinegar. - 

Fevers Continual ; Make a 
Decoction of the Leaves of Rue 
in Spring- Water, till the Liquor 
be pretty ſtrong of the Plant; 
which being ſtrained, make it 


ſomewhat palatable, with a ſuf- 
ficient quantity of Licorice, Su- 


gar, or an Aromatick Body, and 
to half a pint of a opt 


of the Spirit; not the Oil, of Vi- 


triol, and take it Morning, After- 


Another: Take in half a pint 
of ſome convenient cooling Li- 
quor, half an ounce of Harts- 
Horn burnt to a great whiteneſs, 
and poudered, being firſt bruiſed 
a little in the Liquid, and this 
may be taken as occaſion re- 
quires, 


Another: Apply to the Soles 


of the Feet a mixture, or thin - 


Cataplaſm, made of the Leaves 
of Tobacco cut and beaten into 
a moiſture with new Currans. 

To take off 4 Violent Burning, Fe- 


ver upon the Spot, there is nothing 
| like to my Pulvis Antifebriticus, 


er Fever Pouder, which do's it to 
4 miracle: you may give it from a 
ſcruple to two ſcruples, or a dram,ac- 
cording to Age and Strength, in 4 


glaſs of fair Hater well ſweetned 


with white Sugar, or in half Water 
nalf Wine ſweetned as aforeſaid : I 
have often taken off the Violence of a 
Eu ning Fever in an hour g time, 
and ſometimes in half an hour's time: 
end I always give it juſt at the 


coming of . the heat « and at Nig' | 


ches, half a dozen walms will be 
enough; drain it, and let your 


and all ſorts of | Malign and Peffi- 
lential Fevers: nor did I know any 
die of the Plague which I gave it to, 
if timely given, Price half a Crown 
an ounce, to be had only at the Au- 


Holborn-bridge, 
\ Feverfem; This is excellent 
in the Diſeaſes of the Womb; 
the Decoction of it forces the 
Courſes, and expels the After- 
birth, and do's all a bitter Herb 
is capable of doing. It is ſuc- 
ceſsful in Fevers, by being ap- 


Take of it a handful, warm it 


twice or thrice, and it cures a 
Hemicrania; and the crude Herb 


ead, cures the Head-ach. A 
Decoction of it, with the Flow- 
ers of Camomile, cures the hy- 
ſterical Symptoms, and forces 
Child-Bed Purgations, CG. 


ontwardly, Ripen, Mollifie, and 
Attract; being beaten with Salt 
and Leaven, they break Peſtilen- 
tial Buboes, or other Tumours, 
in few Days. The Juice of the 
be numbred among Cauſticks, and 
may be uſed for the Cure of 


cies, of the Skin. + 


Take your Figs about Auguſt, cut 
them in halves, and boil them 


of Sugar, large Mace, Cloves, 
put them up into your Pot or 
Glaſs in the ſame Liquor, they 
- will garniſh your-boil'd Meat or 
Frigacies in Winter. This is a 
very good Fenn, 


Figwort, 


— 
Aa 
ty — 


between two Tiles, and apply it 


| F ig-Tree ; The Figs applied | 


alſo going to Bed, if the Fit was ins 
the Morning, It cures: the Plague 


thor's Houſe, at the Blue Ball near 


plied to the Soles of the Feet. 


applied to the Crown of the 


Fig - Tree is very biting, and may 


Warts, and ſuch like Excreſcen- 
| Figs Gzeen to Pickle ; * 


up in Vinegar, a little quantity 


ww 
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Naigwozt, its Virtues: The 
Pouder of the dried Root applied 
to Piles, dries them up; it is alſo 
aſeful in Cancers, and eating Ul- 
cers; adram of the Pouder taken 
inwardly, expells Worms; the 
Water diſtilled from the Roots, 
ſteeped | 
cures the redneſs of the Face: 
and of this Herb an excellent 
Ointment is made for killing the 
Itch, and bringing away the 
Scurf of it: The Decoction of it 
taken inwardly, and the Herb 
bruiſed and Poultiſwiſe applied, 
diſſolves and Og away con- 
gealed and clotted Blood: The 
diſtilled Water takes away 
Freckles, Morphew, &c. There 
is a Plaiſter made of it for the 
King's-Evil, as follows: 
Take the Leaves of Figwort, Hounds- 
tongue, and Foxglove, cut them very 
ſmall, of each a good handful : Oil- 
olive a pint and half mix and beil 


the Herbs till they, are criſp; then 


- Prain out by preſſing, and put in the 
| like quantity of freſh Herbs, which 


time till they are criſp, and repeat it 
kill the Oil is very green then add 


85 Sheeps Smet a pound. Turpentine ſix 


ounces . Bees-wax four ounces : Rofen 


tms ounces e purified Verdigreaſe one 


odunce mix and make a Plaiſter, 
which ſpread upon Leather or New 
Tinnen- cloth, and ſo apply it to the 

Place felted often renewing it, 


It aſſwages the Swellings, diſ. 
perſes the Humours, not only of 


the King's Evil, but of any o- 
ther Knots, Kernels, Bunches, or 
Wenns. - 


Filbert: This Garden. Nut is 
very pleaſant, and uſed moſtly. 


in Water and Vinegar, 


repeat the third time, boiling each | The Branches and 


in old Sores; but the much eat- 


ing of theſe breeds the Head-ach, 


Films: This is when a thin 
Skin grows over the Eye, and 


ing a gallon of boiling Water on 
a pound of Lime unſlack d, ſtir- 
ring the Lime in it, and after 
ſome Hours decant warily that 
which is clear, and to a quart of 


this Water, put an ounce of 


choice Verdigreaſe in Pouder, 
and in a very moderate Heat ex- 
tract a Tincture of a fine, but 
ſomewhat dilute Saffron colour, 
but not too deep ; decant this 
very warily, and let a drop of 
this, as often as neceſſity requires, 
fall into the Eye, the Party wink- 
ing hard, and it will ſhrivel off 
er BAL. BE 


moſtly conſiſting, in its Roſins 


proper Alphabets you may ſee; 
| 1d Tops of this 
Tree are infuſed in Dict-Drinks, 


008 Succels.” 

Fiſh to Douce 3 Draw your. 
Fiſh, but do not ſcale it; ſaye 
the Liver of it; waſh id very 
well, then take White-wine ; 
as much Water again as Wine, 


boil them together with whole 
Spice, Salt, and a bundle of 
Sweet. Herbs, and when it-boils, 
put in your Fiſh, and juſt before. 
i a little Vinegar, for that will 
| make it criſp ; when it is enough, 
take it up, and put it into a Trey, 


then put into the Liquor ſome 


for ſerving up at Tables among whole Pepper, and whole Gin- 


other Fruits; an Oil is extractee 
from them that ſupples hard 
Swellings, and is ſuccesfully uſed 


{ 


ger, and when it is boiled enough, 
Lake it off and cool it, and when 
it is quite cold, ꝑut in your F iſh, 


* # 


and much Windineſs in the Sto- 
Wed.. 8 


clouds the Sight. To take it off, 
Make ſome Lime · water, by pour- 


Fir-Tree, has its Virtues, 


and Turpentines, which in their 


and given for the Scurvey with | 


F 
grow 


and 


fuſe t 


befor 


of 
Linſe 
lent 


ſome of the 


do Ca 


11 


— 


nd when you ſerve it in, lay 
and when y by Lerche Diſh. 
ſides, and ſome Fennel and Sau- 

cers, of Vinegar : thus you may 


2 Pike, Bream, Cc. 5 
Firs-Apopletick: Fix a Cup. 


the Nape of the Neck, 
to e and let them 


take faſt hold, till they begin to 
looſen. and they will draw down 


the afflicting Humour or Vapour 
from the Bran... 
Fits of tho Mother: To re- 
medy this, diſſolve Sea-Salt in 
Vinegar, and into it dip a ſoft 
Linnen-Rag, fold it three or four 
times double, lay it warm to the 
Soles of the Feet, and keep it 
on till the Fit be over. 
Flag, the ſweet one: This 
grows in divers parts of England, 
and is diſtinguiſhed from others 
by its curious Scent. It is chiefly 
uſed in Obſtructions of the Liver, 


Spleen, and Courſes, alſo in the 


Colick; it provokes Urine : And 


the Roots of it candied, are of a a 


pleaſant Taſte, nouriſhing and 
grateful to the Stomach, and 
keeps out evil Airs and Infecti- 
ons; and for this cauſe the Turks 


frequently chew it, andthe Tar- 


tars boil it in their Water, or in- 
fuſe the Roots of it in cold Water 
before they drink it. i 
Flax: There is an 
of the Seed of this Plant, called 
Linſeed Oil, that is very excel- 
lent in ſundry Medicines, as 
Alſo alone. It is taken inwardly 
in the Colick, Quinſie, Pleuriſie, 
and Conſumption; outwardly it 
mollifies hard Swellings, eaſes 
Pains, and is uſed much in Paint- 
ings, Ge. | 
Flax, or, Wild Pwarf-Flax; 
This Herb infuſed in White⸗ 
ine, after it has been bruiſed, 
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Whil 
with it; it certainly kills them. 


for a Whole Night over hot Em- 

bers, purges watry Humours very 

ſtrongly : Take of this purging 
Et 


Flax an handfal, of ſweer Fen- 
nel-· ſeeds two drams ; boil them 


tiot in a ſufficient quantity of Spring- 
ping-glaſs with ſcarification to | 


5 | water, adding to every fix ounces . 
and one 


two ounces of White-wine, and 


it makes a gentle purging Potion, 
ing taken two or three ſpoon- 
at a tine. 


Fleas to Kill: Take Worm 


| wood, Lavender, and Nut- Leaves, 


and boil them in. Vinegar a good 
then ſprinkle he Blanket 


Another: Take afi earthen 


Platter, that is broad: and ſhal- 
low, fill it half full of Goat's 


Blood, and ſet the Platter under 
the Bed, and all the Fleas will 
come into it: Or take the Blood 
of a Beax or Badger, and pnt 
it under the Bed as before: Or 
take the Soap-Lees, and boil two 
or three Onions in it, let it cool, 
then ſprinkle the Room with it. 

Flirweed: A dram of the 
Seed of this taken in red Wine, 


or Syrup of Sloes, ſtays Looſ- Y 


neſſes, and-both the Seed and. - 
the Herb help in the Flux of 
rhe Belly, — the Bloody-Flux: 
It is uſed in Plaiſters for Wounds 
and ſord id Ulcers; and ſome hold, 


that the Seed boiled in Vinegar, 


and drank warm, expels Gravel. 
- Flozentine of Carps: Take 
a quarter of a peck of fine Flower, 
ſweet Butter three quarters of a 
pound, and ſix Yolks of Eggs; 


Work theſe up in the Butter and 


Flower, and dry them; then 


put to it as much fair Water as 
will make it up into a Paſtfe: 


then take the Carp, ſcale it alive, 
and ſcrape off the flime, draw 
it, and take away the Guts and 
Gall, and ſcotch: it, ſeaſon it 
e 014 2% £892 1 Rn 
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lis htly with Nutme 2 pepper, 
— Salt, and lay it 3 the Paſte 
made eee a Pye, in the fa- 
ſhion, as near as may be, of the 


Fiſh ; put the Milt into the 
Belly, lay on ſliced Dates in 
halves, Orange or 


_ fliced, Barberries, Raiſins, and 
Butter; cloſe it up and bake it; 
and being almoſt baked, cloſe it 
up and liquor it with Butter, 
Sugar, Verjuice, Claret and 
White-wine, and ice it over, 


and ſo ſerve it up when it is hot, 


and it will prove a very accept- 
able Banquet. + | 
Flozentine of Eggs: To do 
this, Boil about eighteen Eggs 
hard, then mince them with two 


Pound of Beef-Suet clean taken | 


from the Skins and Fibres, till it 
be very ſmall; then take a quar- 
ter of an ounce of Cloves and 
Mace, one large Nutmeg ; let 
theſe be finely beaten or pou 


with a quarter of an ounce of 


„Cinnamon; then add half a 
pound of fine Sugar, and a pound 


And half of Currans, a quarter of 


a pound of Dates minced very 

ſmall; then mince or bruiſe very 
ſmall ſome choice Lemmon. « 
and laſtly having mixed all the 
foregoing things well together, 


| ; put about a quarter of-a pint of 
{ 


Roſe-water, and a little Salt, in 
it, | Yor . 
WMhen you have ſo ordered 
the Materials, put them into the 
Oven; let it moderately bake, 
and then have in readineſs this 
Ter to pur to it when it comes 
out, viz, Heat a little fair Wa- 
ter, and beat up half a pound of 
Bitter with it to a thickneſs; 
add a quarter of a pound of Su- 
gar, and the Juice of a Lemon, 
and ſo ſerve them up upon it. 
Flozentine wit) Partridge! | 


bo, 


| 


Your Partridge bein roaſted 
and minced ſmall With the weight 


of the Meat in Beef-Marrow, 


put to it two ounces of Qrange., 
peel, with as much green Citron - 
{mall minced ; ſeaſon the Meat 
with beaten Cloves, Nutmeg, 


Mace and Salt, and Sugar, mix- 
ing all together, put the Ma- 
terials into a Puff-paſt, and open 


it, being baked; and put in half 
a grain of Musk or Ambergreaſe 


diffolyed in the Juice of an O- 


range and Roſe - Water; ſtir them 
among the Meat, then cover it, 
and ſerve it up. „ 


Floꝛzentine of Parrow : Take 


the Marrow. of four Marrow- 


bones, and cut them into ſquares 
like large Dice, add three to a 
grated Whos ſome | lliced 
Dates, a quarter of a pound of 
Currans, ſome Cream, roaſted 
Wardens, Pippins or Quinces 
ſliced, and the Yolks of four 


| raw Eggs; ſeaſon them with 
Cinnamon, Ginger and Sugar; 
mingle theſe well together, and 


lay them in a Diſh on a Sheet of 


Paſte, and bake them ; you may 


parboil four Sweetbreads and 


Kidneys of Veal minc'd ſmall, 


and mix amongſt them. 
Flozentine of Rite: Havin 
pick'd your Rice very clean, boi 
it tender; then lay it in a Diſh, 
and put to it Butter, Sugar, Nut- 
meg and Salt, with a little Roſe- 
water and the Volks of ſix Eggs, 


then put theſe Ingredients on à 


Sheet of Puff- Pafte in a Diſh; 


being half baked; ice it. 


85 1 of Tongues: Boil 
an 


Blanch a + freſh Neat's- | 
Tongue, and being cold, cut it 


into little ſquare bits as big as 
great Hazle-Nuts, lard it with 
{mall Lard, then having another 
Tongue raw, take off the Skin, 


 . 
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died and ſeaſoned with Nutmeg, 


it up with à convenient Lid, 


out and drain them, a 


then mingle Pepper, Nutmeg 
Salt and Mace,' and ſea 


* 
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| Fince it with Peet Ser then | of hard Eggs 
lay one half of it ina Diſh on a 
Sheet of white Paper, and lay 


on the Tongue, being finely lar- 


Pepper andSalt, andwith theother 
minced Tongue, put grated Bread 


to it, ſome ſweet Herbs ſmall | 


minced, and Volks of raw Eggs, 
and being made up into Balls as 
big as ſmall Waſh-balls, lay 
them on the Tongue wath ſome 
Barberries, Marrow, and in- 
terlarded Bacon and Butter, cloſe 


and bake it; and being baked, 
liquor it with Butter beaten up 
with Verjuice, and the Yolks of 
three or four a 1 


W 


Flounders,Plaice,Uhitings 
and Soals to oil: Boil ſome. 
White-wine, ' Water and Salt, 
with ſome Sweet-Herbs and | 
whole Spice; when it boils, put 
ina little Vinegar (for that makes 
Fiſh criſp) then let it boil apace, 
and put in your Fiſh ; boil them 
till they ſwim, then tak wem 
make 
Sauce for them with the Liquor, 
and an Anchovie or two, ſome - 
Butter, ſome Capers, heat them 
over the Fire, and beat it up 
thick, and pour. it over them, 
garmſh your Diſh with Capers. 
and Parſley,Otanges and Lemans, 
and let it be very hot when you 
ſerve it in. laice-ÞÞ EE 
- FiounDer - or atce-4JOye } 
Dan and waſh them, cut off 
their Fins, and ſcotch them, 


ſon them 


therewith ; then cut Leeks (mall, 
and ſtrow over the bottom of | 
your Pye; then put in your 
Flonnders, and lay on them the 
Meat of. Lobſters Claws and Tail 


Criſp and B 


Bisket on it, and ſerve it up. 


cut into ſmall pieces, the Yolks | 


and Onions mixed, 
with ſome Grapes or Goosberries, 
if you have them. Laſtly, put on 
Butter, and cloſe your Pye ; 


| when baked, lair it with White- 


wine, and Parſley minced very 
ſmall, with the Meat of the 
Body cf a Lobſter, Drawn But- 
ter; and the Volk of a newlayd 
Egg, fhake theſe together in your 
Pye, and ſerve it up hot to the 
Table. n 
founderg; Plaice, or Soalg 
matinated: Dry well with a 
Cloth your Fiſh, flower and Fry 
them in Sallet-Oil, which you 
muſt make very hot, and that 
will make your Flounders fry 
| n; then put them 
into a large earthen Pan, put 
thereto ſliced Nutmeg, Ginger 
large Mace, whole Pepper, and | 
a couple of fliced Lemons, over 


theſe lay ſome Bay- Leaves 1 | 
them 


and a little Salt, pour on the! 
as much W hite-wine and Vine- 
gar as will cover them. 
- Flqwerof Rite and Cream: 
To mike a dainty Diſh of this, 

Take half a pound of Rice, fee 
it be well duſted and cleanſed, 
then waſh it and dry it in a mo- 

derate Heat, and when it is dry, 

rub it and beat it ina Mortar, till 
the Flower be very fine; then 
take a pint of thick Cream, and 
the Whites of three or four new- 
lay'd Eggs, beat: them well to- 

gether with a little Roſe- water, 


and ſet them on a ſoft Fire; boil 


it very thick, and ſo put it into 
a Diſſi, and let it ſtand till it is 
cold; then ſlice it out, caſt ſome 


owerg to Tandy: Take 
Gilliflowers, Violets, Cow ſlips 
or Roſes, and pick them from 


the white bottoms, then have 
Sugar boiled to a Candy height 
| 47-5508 
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and . in ſo many Flowers as | Put them into a Gallipot with a gla 
the Sugar will receive, and con- as much Sugar as hey weigh, - 7 
tinually ſtir them with the back and fill them up with Wine. of Sl 
of a Spoon, and when you ſee | Vinegar, a pint. to a pound of of A 
the Sugar harden on the ſides of | Sugar. the 
the Skillet, and on the Spoon, | owl to Fatten: Firſt put Bark 

take them off the Fire, and keep | them into a Coop, and three two 
them well ſtirring in the warm | times a day give them to eat a . WF quart 
Skillet, till you Tee them part, | ſort of Paſte made of two. parts i them 
the Sugar as it were ed. Barley, and one of Black. Wheat, Clare 
upon them; then put them upon or Millet, ground together, the it faſ 
2 Paper while they are warm, Flower ſifted, and the Bran taken this t 
and rub them gently with your off, of which make bits rather ſhall 
Hands till all the Lumps be long than round, of a convenient the I 
broken; then put them into a ſize, and give them ſeven or nels. 
Cullender, and fift them as clean eight a day, and in fiſteen days The 
as may be, then pour them upon | they will be very fat. tex an 
a clean Cloth, and ſhake them |. JFlummery. to. Make: This WF % D 
up and down till there be hard- | in the Weſtern Parts of England caſe » 
any Sugar hanging about them; | 45 made of een quanti 
then if you would have them | is held to be the moſt heartning ounce 
look as though they were new | and ſtrengthning : Io make this, ounce | 
gathered, have. ſome help, and | Take halt a peck of Wheat-Bran, Five 4 
open them with your Fingers | let it ſoak in cold Water three WW of the 
fore they be quite c and | or four Days, then ſtrain our fl 


if any Sugar hang abo them, | the milky Water of it, and boy 
you may wipe it off with a ſine | it to a Jelly; then ſeaſon it With 
Cloth ; to Candy Roſemary- | Sugar, Roſe and Orange flower. 
flowers, or Arch angel, you muſt | water, and let it ſtand till it is 
pull off the String that ſtands np | cold and thickned again, then 
In the middle of the Bloſſom, eat it with White or Rheniſh 
and take them which are not at | Wine, or Cream, or Milk, or 
all faded, and they will oak as | Ale. F 
0 Nux of the Belly: Take half 
without opening. Jan once of Mithridate, two 
Flowersto keep all the Near: ounces of fine Sugar, duſſolve 
Tale any ſort of pretty Flowers | theſe over a gentle Fire in à pint 
Fou can get, and have in readi- of new Milk, and take it as 2 
neſs ſome Roſe - Water made very | Clyſter. 
ſlippery, by laying Gum Ara- | Take Jeſuitt-Bart two ounces, 
bick therein, dip your Flowers | Red Port-W ine a quart - Inſuſe cloſe 
very well, and ſwing it out a- covered over a ſimmering heat fot I Which 
gain, and ſtick them in a Sieve | two hours, then give it 4 walm 'of longer, 
to dry in the Sun; ſome other t, and ſo. ſtrain out £ to this the Flu 
of them you may duſt over with ſtrained Liquor, add Blood red Tin- Wl conſider 
fine Flower, and ſome with ſear--| ure of Catechy made with Brandy, W re mu 
ced Sugar, after you have wetted | eight ounces s mix them, | Of this e taker 


them, and ſo dried them. {wa Five the Sick 4 quarter of a pi them, 4 
a Flowers of any ſoꝛt Pickled; | Morning and Evening, cn 4 to #; 
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and keep the Lemon peel in, all the 
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F : and Let him drink | Flux, or Loofneſs : Take - 


4 flat of Wine after, 4 
1 Aur-Bloebz: Take Syrup 
of Sloes two ounces, the Pouder 
of Acorns a quarter of op + 
the Aſhes of Aſh-keys, or t 


Bark of the Root of an Afh-Tree 


two drams, Conſerve of Roſes a 
quarter of an ounce, diffolye 
them in a quarter of a paint of 
Claret or Red Wine, and drink 
it faſting ſome what warm. Do 
this two or three times, and you 
ſhall find the Flux abate, and 
— Body reſtored to a liveli- 
nets. 5 „ EG 

The former Compoſition of the Cor- 
tex — Catechu 24 do — unleſs 
the Diſeaſe is inyeterate : In this 
caſe you, muſt add to the former 


quantity of the Liquor half an 


ounce of Liquid Laudanum, or an 
ounce of our Guttæ Vitæ, and then 


give it as before; it will not fail | 


of the deſtred effect. 


Flux Heptick % Take ſteeled 


Wine a quart ; Tincture of Catechu, 


of Feſuits-Bark, of each ſix ounces © 


Lemon: peel one ounce: mix them, 
time of taking it. Give of this 
mixture two large ſpoonfuls or bet- 
ter every Morning and Night in 4 


2 Glaſs of Red- Port- ine, ſo 


ong as till the Patient is perfeclly 


well, Where Note, that the Flux. 


may ceaſe in three or four days time, 
and the Patient ſeem to be truly 


well; but it ought to be continued 


for at leaft ten or twel ve days, left 
a relapſe ſhould enſue, whereby the 


Work will be ts be done all anew, 


which by a continuance for a while 
longer, is prevented, And though 
the Flux is ſtopp'd, yet we are to 
conſeder that the Fiſcera or Bowels 
are much weakned, and it ought to 


be taken in ſome reſpe(t to Strengthen ; 


them, and reſtore their Tone, as well 
4 te Hop the Flux it ſelf. 


th the Heart. It ſtays the Bleed- 


the Filings of Nerdle-makers 
Steel four ounces, put theminto 
a glazed Pipkin, and pour there- _ 
on a quart of the deepeſt Red 
Wine; let it boil till about three 
parts of the Liquid be conſumed ; 
ftir it often, and ſtrain it whilſt _ 
it is hot; chen take two fpoon- 
fuls of it in warm Broth or Ale 
in the Morning faſting, for three 
or four days ſucceſſively. This 
| tkewiſe is good to ſhy the 
Bloody- flux, and remove the 
Cauſe. o the White 6: To — 
lux ot | 0% 
Pe this, Take half an ounce 
of Iſing-glaſs, diffolve it over a 
1 Fire in a pint of New- 


And Horning and Evening tate 
an ounce of - Tinctute of Catech# 
mixed with a quarter of a pint of 
the Cortex Red-Wine, giving it with 
ſome propet Vehicle, a Glaſs of burnt 
o 

Foꝛzſt Peat⸗Balls: Take a 
— of eal and as much Beef 
t, ſhred it ſmall, and Seafon 
it wich Mace, Nutmeg, — 
Salt, Sweet Marjoram, and T yme 
cut ſmall, break in an Egg, 2 
little grated Bread; if you pleaſe 
you may put in a little Marrow, 
lo make it into Balls, boil or fry 
them. | | 
* Fr . ; | F | 
chiefly in the Foreft of Arabia, 
where they launce the Bark of 
the Trees, the better to let the 
| Frankincenſe flow out, or elſe 
the Liquor whereof it is made; 
This being drank about a dram 
in a glaſs of White-wine well 
digefted, is very good againſt 
the Dyſentery and Fluxes of the 
Belly, encreaſe; the Memory, 
chaſes away Sadneſs, and chear- 
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Fre at the Noſ : "<A pouder'd 
5g — £41 W iththe White 


of an Egg and Aloes, and held to 


It, or put. up the Noſtrils tent- 
wiſe. It eaſes the Pain of the 
Head, being mixed with the 
Whites of E | 
of Myrrh, . and ſpread on a lin- 
nen Cloth, and applied to the 
Forehead and Temples. _ 

240 3 „to take away: 
Take four ſpoonfuls of Fumi- 
tory-water, a ſpoonful of the 
Oil of Tartar, and the Gall of a 
Cock; mingle theſe together 
over a gentle fire, till they be- 
come a kind of Ointment, and 
with it, anoint the plates where 
the Freckles are, and let it dry 
on them: Then take a little Rye- 
meal, put it into Milk, and waſh 
off the F 5 2 
| ecBies, or zphew, and 
Clan the Skin: Take the 
Blood of any Fowl or Beaſt, and 


wipe your Face all over with | 


it every Night you go to Bed, 
for a F Wan together, and 
the next day waſh it off with 
White-wine, .and white-Sugar- 
Candy; and ſometimes hold 
your Face over Brimſtone for a 
While, and ſhut your Eyes; if 
you add the Juice of a Lemon 
to the White-wine, , it will be 
the better. . 
French way foz Carps: To 
ſtew theſe Fiſh the French way, 
Put it in boiling Liquor, and 


take a good large Diſh or Stew- 


pan that will contain the Carp, 


put it into as much Claret as will 


cover it; waſh off the Blood, 


-afid take the Fiſh out, and put 
into the Wine in the Diſh three 


or four ſlices of Onions, ſome 
large Blades of Mace and Pepper 
groſly beaten. with a little Salt; 
and when the Pan boils, put in 


and the Pouder 


the Carp, and coves gt cloſe ; 
and being well ſtewed, dil 
it with en round about 
it; pour the Liquor it was 
boiled in on it, with. the Spices, 
Onion, ſliced Lemon, and Le: 
mon- peel; run it over with beg. 
ten Butter, and garniſh-it with 
dry Bread. A 
* Diſeaſe ; Take good 
Mercury ſublimate, Mithridate 
or Venice-Treacle, of each an 
ounce : mix them well, and in. 
fuſe them into a quart of Spring- 
water; ſet them in Balneo to 
diſſolve in a cloſe Veſſel; and of 
this Liquor well ſettled, take a. 
bout half a ſpoonful, or, if need 
require it, a ſpoonful, but not 
aboye a ſpoontul and an half by 
any means; take it in a quarter 
of a. pint of ſmall Ale faſting 
in the Morning, and an ounce 
in the Afternoon. or Evening, 
the Stomach being as near as 
may be empty, intermitting e- 
very ſecond Day, and taking a 
gs Page. 
4 This Me icine is very apt to cauſe 
great Vomiting ; and if it is taken 
in too great a quantity, will cer- 
tainly cauſe a Sal vation; and there- 

| fore it is to be uſed with Caution, 
and the Patient is to be very careful 
not fo take cold upon it, leſt a worſe 
matter enſue, It may be taken in 
leſs quanties. Dietetically in a Der 
coc lion of Guaicum and Sarſa, with 
great profit and advantage, of which 
we ſhall diſcourſe more at large in 
| ſome other place. 
| French 15zead: Take halt a 
Buſhel of fine Flower, ten Eggs, 
one pound and an half of freſh 
Butter; then put in as much 
Yeſt as you do in Manchet, 
| temper it with New Milk pretty 
hot, and let it lie half an hour 
to rife, then make it into Loaves 

| | 5 „ 0 
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br Rolls, and walh it over with 
an Egg beaten With Milk; let 


9 your Oven be too hot. 


© Feench Bead another way: 
Take a Quart of fine Flower, four 


ſpoonfuls of Ale-Yeſt, a little 


Salt and four Eggs; make it very 
lith with Milk 28a Water, luke- 
warm, keep it a quarter of an 


hour by the Fire to riſe, toſs it 
in wooden Diſhes, let it bake an 


hour and half. 5 
French Beans to Pickle: 
Let your Beans be very young, 
but not very ſmall; wipe them 
clean with à dry Linnen Cloth; 
boil your Vinegar with ſlice 

Horſe Radiſh 


throw your Beans in when your 


Pickle is boiling, let them boil 


together the ſpace of threr Mi- 


nutes; then take them off, and 
keep them covered very cloſe. 
Boil your Pickle once in two 
Days, two or three times, pour- 


ing it boiling hot upon your 


Beans; do the like once in three 
Weeks, and keep them cloſe ſtopt. 

french Beans to Pickle: 
Take Beans and pick the Stalks 
off; ſteep them in Vinegar and 
Salt nine or ten days; then boil 
them in a Braſs Kettle with a 
piece of Allom, and a little 


Fennel: when they be boiled 


enough; take the Beans out, lay- 
ing them upon a Table till they 
be cold; then put them itito a 


Pot, laying between every lay, 


Cloves, Mace, a little Ginger, 


Tepper, Fennel, Dill; and then 


fill the Pot with the beſt Wine- 
Vinegar ES: ISS 

Frenzy or Madneſs; You 
are to conſider the ſtrength of 
the Conſtitutien, and if the Pa- 
tient is ſtrong, let the Stomach 
and Head be purged by an Eme- 


tick: I k] Hellebore is com- 


and Salt in it; Sen 


"mended in this caſe, and it isa 
good thing being given in Ex- 
tract from ten grains to a Scruple 
or half a dram, to à decoction of 
the ſame: but nothing yet is 
found to exceed Antimonial Eme- 
ticks, as Vinum Antimoniale, Vi- 
num Benedictum, and Tartar 
Emetick, which laſt may be given 
from two grains to five or fix; 
After three or four times Vomit- 
ng the Patient, at due intervals 
of time, as tliree or four days, 
then pigs the Patient with an 
Infuſion of Sena thrice a Week, 
for a Month together, or as often 
as the Sick can well bear it. Take 
ena an ounce, Salt of ,Tartar a 
dram and half: grind them to- 
gether in a hot Mortar, then 
make an Infuſion in' a pint and 
half of Water, boiling hot for 


two hours, adding alſo half an 


ounce of bruiſed Licorice : then 
ſtrain out for four Doſes, to be 
1ven as aforeſaid. And if the 
atient cannot ſleep, you muſt 
caule reſt by giving ſome proper 
Opiate, as two or three grains 
or more of my Volatile or Spe- 
cifick Laudanum : or twenty or 
thirty drops of Liquid Laudanum 
in ſome proper Vehicle, at Night 
going to Bed. „ 
Fricaſte, an efcellent one: 
Take fix Pigeons, and fix Chick - 
en- Pepers, ſcald and truſs them, 
being drawn clean, head and all; 
then ſet them, and have ſome 
Lamb-ſtones and Sweet-breads 
blanched, parboil'd and fliced ; 


fry moſt of the Sweet-breads 


flower'd ; have alſo ſome Spar- 


| row-graſs ready, cut off the tops 


an Inch long, the Yolk of two 
hard Eg s, Fiſtaches, the Mar- 
row o 2 Marrow-bones, half 
the Marrow fry'd green, and 


White-Butter; let it be kep 
| 13 wait 


little either White-wine or 
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warm till almoſt Dinner- time; 


when you think your Meat is 


then have à clean Frying- pan, enough, take it out with a little 


and fry the Fowl with good 
Sweet Butter; being finely fried, 
put out the Butter, and- put to 
them ſome Roaſt-Mutton-Gravy 
ſome - large fried Oyſters, and 
ſome Salt ; then put in the hard 
Yolks' of Eggs, and the reſt of 
the Sweetbreads that are not 
fried, the Piſtaches, Sparrow- 
grals, and half the Marrow: 
t 

F 


en Stew them well in the 


ing- pan with ſome grated 
| Num , Pepper, a Clore or 
two of Garlick if you pleaſe, a 
little White-wine, and let them 
be well Steww'd, Then baye ten 
Yolks of Eggs diffolv'd in a Diſh 
with Grape-Verjuice or Wine- 
Vinegar, and a little beaten 
Mace, and put it to the Fricaſie; 
then have à French ſix penny 
Loaf ſliced into a fair large Diſh 
ſet on Coals, with ſome good 
Mutton Gravy, then give the 
Fricaſie two or three W arms on 
the Fire, and pour it on the 
Sippets in the Diſh; garniſh it 
with fried Sweetbreads, fried | 
Oiſters, fried Marrow, Piſtaches, 
flic'd Almonds, and the Juice of 
two or three Oranges. 
Fritaſie of Ueal, Chicken, 
Rabbet, oz any thing elle; 
Take either of theſe, and cut 
them into ſmall pieces, then put 
them into a Frying-Pan with ſo 
mich Water as will cover them, 
with a little Salt, whole Spice, 
Lemon: peel, and a bundle of 
Sweet Herbs; let them boil to- 
gether till the Meat be tender: 
then put in ſome Oiſters, and 
when they are plumpt, take a 


_ Claret, and two Anchovies diſ- 
falved therein with ſome Butter, 


your Liquor the Yolks 
well beaten, and mix them over 
'the Fire, then it all over 
your Meat: garniſn your Difh 
with Barberries, and ſerve it up: 
This Diſh you may make of 
Raw Meat, or of Cold Meat, 
which have been left at Meals. 

Fritaſie of Chickens; The 
Chickens for this purpoſe muſt 
be cut in ſmall pieces, and fry'd 
in Butter: then pour on them 
ſome hot Broth, orboiling Wa- 
ter; put into it an Onion quar-. 
tered, and a little ſnred Thyme 


and Parſley, with ay. and 
em ; the 

Lean of Bacon cut ſmall, and a 

few Cloves; the Volks of Eggs 


Salt enough to ſeaſon t 


beaten fine, with the Broth of 
Whith-wine-Vinegar; keep it in 


Note, If in this manner they be 
3 too long, they will be 


Fricaſie of Pigeons t Take 


and Legs, and quarter the Bodies; 
put them into a Stew-pan, add 
to them ſome fat Bacon cut 
ſquare in ſmall pieces; as muc 

whole Pepper and Salt as will 
ſeaſon them, à few Cloves, a 
bundle of Parſley and Thyme, 
and an Onion quartered : then 


pour on ſo much fair Water as 
will nearly touch the top of the 


Pigeons: when they are tender, 
put in a ſufficient quantity of 
Butter ; change the Parſley and 


Eggs finely beaten 1n a little of 


and put all theſe to the reſt ; and 


* 


the Broth, White-wine, and 
„ Verjuice: 


motion till the Sauce be thick- 
ened, and then ſerve it up. 


young Pigeons, cut off the Wings 


Thyme for ſome more that is 
freſh ; then take the Volks of 


Skimmer, and put it into a Diſh, 
upon Sippets ; then put into 
of Egon 
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Varuice: | lay theni out ina Diſh 
upon Sippets with the Broth ; 


| ſqueeze an Orange over them, 


and ſerve them up. 2 
Take a Pint of Canary, the like 


quantity of Ale, and a little Ale- 


eſt; the Yolks and Whites 
of nine Eggs beaten firſt very 
well by themſelyes, and then 
with the reſt : add a pound of 


fine Flower, and a little Ginger. 


Let the Butter ſtand a while, 


and then put in Apples thin 


ſliced, and fry them with Beef- 
ſuet : take them out, and ſtrew 
them over with fine Sugar. 


Or, Take a-quart of Flower, three | 


pints of Mutton-broth when cold; 

utmeg and Cinnamon, of each 4 
quarter of an ounce ; beat them fine, 
as alſo a Race of Ginger, five Eggs, 
and a little Salt, and ſirain the 
Materials; put to them ſome thin 


ſlices of Pippins, and fry them in as | 
a ' To make theſe, Take a quart of 


* 


much Suet as will fuffice, ordering 


them as the former in ſerving up, 


4 


Some make the Batter of Eggs, 


cream, (loves, Mace, S «fron, Nut- 


meg, Barm, Ale and Salt. Others, 
of Flower, grated Bread, Mace, 
Ginger, Pepper, Salt, Barm, Saffron, 
Milk, Sack, or White-wine, Some 
again uſe Marrow perfumed with 
Must and Roſe-water, "by being 
Heeped in the latter with the ſlices of 
pleaſant Pears or Quinces. Others 
again, with Raiſins, Currans, Ap- 
þles cut Dice-faſhion, and as ſmall, 
in quarters or in halves, ] leave 
the Reader to his . Ital 4 RE ; 

zitters, the Jralian wap: 
kh a pound of Holland Cheefe 
of Parmifan, grate it into a 
pound of fine Flower, with as 
much fine Bisket-bread muskitied 
and beaten to Pouder ; the Yolks 
of five Eggs, ſome . Roſe-water, 


14 0 
Sogat, Cloves, Mace, 


| Cream; make of theſe well tem 


| 
| 


ö 


per'd a ſtiff Paſte, and rolling it 
into Balls as big as Wall- nuts; 
fry them with clarify'd Butter, 

Fritters of Spinnage: Boil 
the Leaves of Spinnage in fair 
Water; yet but tenderly; then 
drain the Liquor from it as much 
as may be, ſtamp it or mince it 
very ſmall ; add td it beatert 


Cinnamon, Ginger and Nutmeg, 


grated Manchet and the Whites 
and Yolks of Eggs, and as much 
Cream as will moiſten it, yet the 
Batter muſt remain of an indif- 
fexent thickneſs ; then put in 
ſome Currans that have been 
ſwelled in warm Water, mix 
them well together, and having 
a Kettle boiled with tried Suet 
or Lard, drop them into it by 
ſpoonfuls; and when they riſe, 
take them out, for then tliey are 

enough. i 2 | 


* 


Fritters of divers Foruig: 


ſome ' 


Sugar, 
Mold? 


fine Flower, ſtrain it wi 
Almond-milk , Saffron, 
White-wine ; have then 


madẽ of Tin, of various Forms, 


asArms,Dolphins,Birds,Flowers, 
and the like ; put the Batter into 
them, and place them in the Pan 
covered with Suet or clarified 
Butter, and they will. come out 
in ſuch Forms as the Mould im- 
preſſes on them, and. look very 
PREY if orderly placed in 2 
DER. ens : | 
Feitters; Another way: Take 
half half a pint of Sack, and a 
pint of Ale, a little Yeſt, the 
Yolks. of twelve Eggs, and fix 
Whites, with ſome beaten Spice, 
and a very little Salt, make this 
into thick Batter with fine 
Flower, then boil your Lard, | 
and dip round thin ſlices of Ap- 
ples in this Batter, and fry them; 
— WT. ferye - 
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ferve them in with beaten Spice | 


and Sugar. 
PFritters of Ueal, oz any o⸗ 
ther Meat: Take your Veal, 
Capon, or Liver 
mince it ſmall, and then put to 
it ſome Cream, Eggs, Spice, 
and Salt, make it pretty thick, 
ſo fry them; you may add a 
little Flower if you will; ſerve 
them up with beaten Spice and 
Sugar ſtrewed over them. 
Fumitoꝛy: It eng the 
Blood, and purges Choler, and 
is available In the Leproſie, Itch, 
and other Diſeaſes of the Skin, 
The diſtilled Water is 


o 4 
_ 
4 
1 
7 


1% ü 
S 2 2 1 * 
0 : 


Syrup of the juice of Citrons, 


and of this make Pills as big as | 


Garden-Peas; take them in the 
Pap of an Apple, with a little 


= 2 an hour before Supper 
= . three 


ſeveral Nights ; they wall 
greatly looſen the Belly and 
ckapſe the Stomach fromPhlegm, 
and expel vehomousV apours from 
the Blood; i work gently 
3tfthe Morning After sleep, they 


p . of + 


arboil it, 


ed for 


are good in the time of Infecti- 
on, but in the taking of theſe 
Pills drink three or four ſpoon- 
fuls of Wormwood-wine for 
three or four Mornings. Theſe 
by Dr. Mathias. DEE 

Fundament - falling: Take 
1 one of an ounce of the 


Ginger, flice it very thin, 


put it into a little Pan, and heat 
it by clear and well kind led 
Coals, and receive the Fume of 
it caſt on by little and little in a 
kind of Cloſe- ſtool, or ſome 
convenient Seat for that parpole, 
where the lower pour of the 
Body may be well covered for 
about half a quarter of an hour 
at a tine. 18 5 
Take Bits of Amber in a Cloſe- 
ſtool, put them upon a Chafing-difh 
of live Charcoals, over which let the 
Patient fit, and receive the Fumes. 
The Fundament al ſo being down, it 
may be bathed or fomented hot with 
this Bath : Take Tinfure of Catechu 


| two ounces; Red Wine in which 
Roch-Alom and White Vitriul, of 
1 each a little has been diſſolved, ſix 


\ || ounces : mix them: After bathing 
anoint with this Ointment. Take 
| Sheeps-ſuet two ounces; Oil-Olive 


one ounce, melt them ; and while 


melted and only warm, add Oils of 


Amber, of Nutmegs by expreſſion, 


and of Saſſafras, of each a dram 
and half. flir them together till they 


are all cold. This Ointment ſtrengthens 


the parF much, | | 
Furmity: Take ſome New- 
Milk, or Cream, and boil it with 
whole Spice, then put in your 
Wheat er Pearl'd Barly, boiled 
very tender in ſeveral Waters; 
when it hath boiled a while, 
thicken it with the Yolks of 
Eggs well beaten, and ſweeten 
it with Sugar, then ſerve it in 


with fine Sugar on the brims of 


the Diſh, | Cali⸗ 
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: Alimafre of. - Mutton 4 
Take a Leg of Mutton ; 

when it is ready drèſs d, 
Hhhhaſn the one part as 
ſmall as you can, and put it into 
2 Diſh with Onions minced 
ſmall; and the other parts of 
your Mutton cut into bigger 
ieces, breaking . likewiſe the 

ones; ſet it a ſtewing, and add 

Verjuice, Pepper, 2 handful of 
Capers, a quarter of a pint of 
White-wine, ſome Salt ; and 


when it is ſtewed, ſerve it up 
on Sippets. RP” 1 
Gall Obſtructed: The only 


thing is to remove this Obſtructi- 
on; is the Spiritus Nitratus, the 
Preparation of which you may 
ſee in our Pharmacopæa Chirurgica, 
in our Ars chirurgica, lib. 1. cap. 


ſet. You may give 10, 15, 20, | i 


30 drops, more or leſs, in Ale 
or Wine, according to the quan- 
tity the Patient drinks at a time, 
ſo as to make it pleaſantly ſharp : 
you muſt» be ſure the Sick drinks 
nothing without it, for eight or 
ten days, for in that time it will 
make a ſingular alteration for the 
better, and poſſibly reſtore the 
Patient to their perfect health. 
It cures the Cholick to a miracle 
and deſtroys that Which is the 
ground and foundation of that 
Diſeaſe. N | 
It purifies the Blood, opens Ob- 
ſtructions of the Gall, Liver Spleen 
and Bladder, It's good for the 
 Dropſce and Faundice, and is 4 
great Diſpeller of Wind, It like- 
wiſe cleanſeth the Stomach, and 
bei yes ill Vapours from the Brain, 
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Kor: lightly ſcarified, apply, as 
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Gammon of Bacon, to 
dreſs. Having water d it, ſcrub- 
b'd it with a Bruſh, and ſcraped 
the Rind, and dry'd it with a. 
Cloth, put it into a Kettle where- 
in it may have ſufficient room: 
then take Sage, Marjoram, Fen- 

nel, Spe Bays and Roſe- 
mary, and boil it till it is enough; 
then take off the Skin, and ſtick 
the top with. Cloves ; | ſtrew 
ſome Pepper on it, and ſerve it 
up with Muſtard, Pepper, Vine- 
gar, and the Herbs ſmall min- 
ced. | 


Gangreen: When the part 
afflicted with this Malady 1 


t as can be endured, a Cata- 
of ſtrong Brandy and 
s of White Bread, ſhift- 
chree or four times a day, 

or as often as yon find conveni- 
fr ; or, for want of this, take a 
iled Turnip, maſh it with 
Hogs-lard, and hy it to the 
lace. | | | | 
The beſt way is to ſcarifie the part, 
deeper or leſs deep according as it 


had gotten ground, and then to 
Il it p Scarification with © 
Salt-Brine,a flrongLixivium of Wood - 
Aſhes or a Tincture of Mrryh,or Myrrh 
diſſulved in Wine, and uſed almoſt 
ſcalding hot, for it is by theſe ex- 

treams the Native heat muſt be re- 
covered ; and after to fill up the 
Scarifications with Mercurius Preci- 
pitate, mixed Baſilicum, or Un- 
guent, Agyptiacum, or with Myrrb, 
made into a Balſam with Oil of Tur- 


plaſm 


 pentine, or with Doſſils dip'd in 4 
£ H | mixture 
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— If 0il f — and ur- 
ine. aclually 1 
Gargarifm to cleanſe the 

Dead: Take Juice of Muſtard- 

ſeed extracted with White-wine 

fix ounces; Juice of Primroſe- 

Leaves and Roots four ounces ; 

Juice of Beets two ounces; Juice 

of Pellitory of Spain one ounce z 

| White-Port-Wine, a quart: mix, 


them fo Gar | 
ue: 1 0s nee: 68 


Gargle : 
Scabious-water, one ſpoonful of | 
Muſtard, as much of Honey; 
ut theſe 3 into half a quarter of | 
Ww; ine-Vinegar, and mix them 
all — in a Marble or Glaſs 
Mortar, till they become very 
liquid, and then gargle your 
Month w ith it. 

Ga foz a ſoze Thꝛoat: 
Take fair Water, a pint; Red 
Port-Wine a quart ; Roch -Alom 
half an ounce: mix and diſ- 
ſolve; with which gargle warms | 
3>4, Or 5 times a day, 

G. rlick: This being tampe| 
and infuſed in Vinegar, a 
drank, reſiſts the Plague, al 

500d to diſſolve the Stone, od 
ring away Gravel: 1 Deng 
made into a Sy 
and ſqueezing out the Juice, an 
adding as much Rs as will 
bring it into a Syrup, it won- 
erfully preſerves the Lung $, re- 
oves Coughs and Colds: and 
Pitt Worms in the Belly. and 


tit al 0 provokes the Courſes, and 
Urine : and helps the Bitings of. Mad 
Dogs, and other venomoss creatures 
It fills Worms in Children, and 
voideth ton og Phle egm, purging the 
Head, hel ping the Lethargy. It is æ4 
good Preſervative again ft the Plague; 
alſo cures Sores and Ulcers, and 
takes away - and Blemiſhes in 


by boil ing ; 


Teeth 5; breaks 8 nl | 
eaſes Pains in the Ears, It hath 4 
ſt pecial quality to diſcuſs the Incon- 
veniences 3 Y - corru Aire, 
and Mineral irs or by drivk- 
ing unwholſom Waters or 2 quors ; 
as alſo by unadviſedly af Wolf. 
ane, Henbane, or „or other 
dangerous Herbs. It is wt good in 
the Faundice, Cramp, Convulſcons, 

Falling-ſickneſs, the Piles or Hem: 
orrhoids, and ſuch like Diſeaſes pro. 
ceeding "from Cold, But it has not 
its Vertues without its Vices; for 
it heats very vehemently ; and all 
ſuch hot Simples ſend up ill F apours 


to the Brai eng In Cholerick Perſons it 
will encreaſe the 


Choler ; and in 
theſe that are troubled with Nel an- 
choly, it will attenuate the Humours, 
and cauſe ftrange Fancies and V. ions 
in the Head : therefore let it be taken 
inwardly with great Moderation 
but for outward 25 Jo nerd 
nor be ſo fort. | 

Giblet⸗ pe: Fakes two pair 
of Goole-Giblets, let them be 
well cleanſed and ſcalded ; Sea · 
ſon them with Pepper and Salt; 
lay them into a Pye, with good 
ſtore of Butter, and one Pound 
and half of Sauſages; cloſe it 
up and bake it three Hours ; 
when it is enough, pour in melt. 
ed Butter. 

Giblets to Woil: Take the 
Giblets of a Gooſe, or any gone) 
Fowl, ſcald them well, 
boil them. whole in Water and 
Salt, and two or three Blades 
of Mace, and ſo ſerve them up 
on Sippets, with —_—_ Bitter, 
ſcalded Goosberries, r ſcalded 
Grapes, Borberries, 220 Lemons. 
ſliced. 

Gilliflowers to Candy 1 Take 
refined Sugar, or white Sygar- 


the ; ba nd N es Pains | in the 


* 7 4 7 
+ $ : . TH 


yet to the e of your 
| N „ Flow ert, 


=p # A 
* a 2 


1 
* 


- 
ben 


e » 
: G I | 
2 2 2 


> ISS +: 2 % p G : 5 , 0 i 
FW + ; G1 
n e e Sn — 1265 IT! 4300 „ . 


Flowers, ſift it, and put to it 
ſome Roſe- water, ſet them over 
à Fire made of Charcoal, but 
not too hot; ſtir theſe till they 


be candied Syrup height; then 


keep.them in a dry place, and 
wr Oe) as you find occafion: 
and if you uſe them for Sallads, 
put a little Wine-Vinegar to 
them to make the Syrup thin- 


ner. ot . 

Gilliflowers to Pickle: Take 
Clove-Gillifowers, when juſt 
blown, clip the white Bottoms 


from them, when taken out of 


the Husks, lay them to ſteep a 
little in fair Water, boil up 
ſome White-Wine-Vinegar till 
the ſcum will come no more on 
it: ſqueeze the Water out of 
vour Gilliflowers, and the Vine- 
gar being cool, put them into 
it; then melt as much Sugar as 
is convenient in Roſe: Water; 
ut it to them with a little 
broken Cinnamon, and a few 
Blades of Mace; ſtop them up 
cloſe, and when you uſe them, 
mince them (ſmall, and putting 

a little freſh Vinegar to them, 
ſtrew a little white Sugar finely 
beaten, and they are an excel- 
lent Sauce for Mutton or Lamb. 
Clove⸗Gillitlomers: Theſe 
Flowers are of a fine temper, 
neither exceſſive in heat nor cold, 
nor drineſs, nor moiſture, that 
can he perceived in them: They 
are great ſtrengthners of the 
Heart and Brain, and therefore 
ſerve indifferently for Cephalicks 
or Cordials ; good in Conſump- 
tions, and eaſie to Nature, help- 
ing it in many Emergencies. 
The Syrup and the Conſerve of 
theſe Flowers, are wonderfully 
fortifying againſt peſtilential Fe- 
vers and Poiſons, and may be 


eth Digeſtion, lobſeneth 


time by Young or Old, either 
by themſelves, or diſſolved, or 
mixed in any convenient Li- 
„ 
Dae It is a Root belong 
ing rather to a Herb or Plan, | 
than a Tree; for it bears a Top 
like Reeds, and runs knotty in 
the Ground a great way, yet is 
of admirable uſe, viz. It j 
the 
Belly, 5 is ood for 
the Stomach, and profitable a. 
gainſt all things that dim and 
hinder the Sight. It heateth 
much, Tough not at the firſt 
taſting, like eber, for which 
Cauſe ſome will not allow it to 
conſiſt of {ubtil parts, though 
that they may be attributed to 
its earthineſs, as being a Root, 
and known to be compoſed of 
groſs and undigeſted Subſtance, 
tending much to watery, yet is 
— excellent Uſe in Phyſick and 
ie N 
4 55 Indian or rather Barbadian 
Gretn-Ginger, is fit for every Perſon 
of Quality to keep in their Houſes -. 
For it heats, warms, comforts and 
ſtrengthens admirably: it expells 
Wind, is good againſt the Cholick, 
| cauſes 4 good Appetite to Food, and 
makes a good Digeſtion, to eat now- 
and then à bit thereof, eſpecidlly in 
the Morning faſting, and laft at 
Night going to Bed : And if the 
Stomach is very cold, and ill, it may 
be good to eat a bit hal fan bour be- 
fore Meals, 5 
_ Ginger-Gzeen to make well: 
Take one pound of Ginger, and 
| ſteep it in Red Wine and Vine- 
| gar, qually mix'd ;_ let it ſtand 
ſo cloſe covered 12 days, and 
twice every day ſtir it up and 
down; then take two quarts of 
Red Wine, and as much Vinegar, 


nalen with great ſafety at any 


and boil them together a little 
| H4 | While; 


tn 
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While ; then put in three pound 
of Sugar, and make a Syrup 
therewith ; then put in your 
Ginger, and boil it a while, then 
ſet it by till the next day; ſo 
boil it every day à little, till it 
be very clear, and ſo keep it in 


the —98 . 
Ginger⸗Bꝛead: Take three 
pound of Treacle, half a pound 
of Candied Orange-Peel, half a 
pound of Candied Lemon-Peel, 
halfa pound of GreenCitron,two 
ounces of Ginger in Powder, 


ne Flower as will make it into 
2 Paſte, then make 1t> up into 
Cakes, and Bake it in an indif- 
ferent hot Oven. This was made 
for King Charles II. © 334 


* 
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is that they call the Stinking ſort. 
The Juice of it ſnuffed up the 
Noſe, cauſes Sneezing, and purges 
the Head, Rheums, and offenſive 
Matter: The Pouder of the 
Root drunk in Wine has the 
' ſame Effect, and gives eaſe to 
the Cramp and Convulſions of 
the Neryes: It mainly avails in 
the pain of the Gout, or Sciatica, 


and gives eaſe to thoſe that are | 


_ afflifted with griping Pains in 

their Bowels, as alſo, in the 
Strangury. The Roots boiled 
in Wine and drank, effectually 
procure Womens Courſes; but 
is dangerous to be taken by Aa 
Woman with-Child, leſt it cauſe 
Abortion: half a drim of the 
Pouder removes Obſtructions in 


the Ureters and Bladder, and im- 


mediately provokes Urine, 

' Gleetings : Take four ounces 

of Spring Water, or rather Plan- 
rane-water diſſolye it in about 

one ſcruple of Sympathetick 

 Pouder, ans as much of Koch- 
ET i 9 
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two "ounces of Coriander-Seed 
1 5 and beaten; and as much 


| 


Alom, or ſo much as will give 
it a ſenſible, but yet a faint 
Vitriol-like Tincture, - inje& as 
much as is uſual, through 3 
ſmall Syringe every Morning and 
Evening, as long as re- 
Gloves to Perfume lightly: 
Rub over your Gloyes, with 
Gleer of Eggs and Benjamin- 
water, very thin and 

wherein a grain of Musk, Am- 


bergreaſe, or any other ſtrong 


Perfume has been infuſed, a 


it will take and hold the Scent 


F 


Gladwin :That here intended, | 


jp INS 


a long time. You may, as you 


like for changs and alteration of 
Scent, - rub them over with a. 
fine Puff , of Silk dip'd in Geſſa- 


mine, 


I 04. 


ing often eaten raw in Sallads ; 
3 a great Nouriſner, and there- 
re good for Conſumptive Peo-— 
ple; It is uſed for the Cough, 
| and in Diſeaſes of the Breaſt, 


and difficulty of Breathing. It 


is held good to expel the Stone, 


and provoke Urine.; The Juice 
of the Root of it, and the di- 
ſtilled Water have the ſame 
VRG 
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Effect, as the Juice or Concocti- 
on of the Herr 

Goat-Padty : Take the hind- 
quarter of a fat Goat, bone it, 
and skin it; then cut it into 
pieces; having beaten it well 
with a Rolling-Pin, ſeaſon it 
with Pepper, Salt, - minced 
Thyme and Nutmeg ; then ſet 
it a ſoaking in this Rafoning all 
Night with Claret, then put it 
into its Coffin, and bake it, 
ſtrowing on the top ſome min- 
ced Beef- ſuet: Whülſt it is 
Baking, take the Bones you took 
out of the Fleſh of the Goat, 
and put them into a Pipkin with 
a Pint of Claret, and a- little 
ſtrong Broth ; then -coyer your 
Pipkin with a ſheet of Courſe 
Paſte, and bake them alſo: your 


 Faſty being. baked enough, fill 


it with the Liquor out of the 
Pipkin, ſerve it up, few will be 
able to diſcern it from Veniſon, | 
Golden Rad, is excellent for 
Wounds inwardly or outwardly 
applied, two drams of the Pou- 
der heated in White-wine, and 
taken every Morning, removes 
the Obſtructions of the Bowels, 
ſtops Fluxes of the Womb or 
Belly, and inward Bleeding. 
Gonoꝛrhœa: To remedy this, 
Take two ounces of ripe Laurel- 
Berries, and infuſe them. for a 
Day in a quart of White-wine, 
and let the Patient drink about 
two or three ſpoonfuls twice a 
day for 3 good while, and then 
intermit a Day, and ſo a third, 
that ſome gentle purging Medi- 


cine may be taken. 


Aſter 4 due purging with our 
Family. Pills, (which are well adapt- 


ed to this intention) you may cauſe 


the Sick to take every Night going 
to Bed 2, 3, 4, grains, or more, 0 
tur Specihck Laudanum, and 


U 


Whoopers, Ce. 


every Morning this: Tale Turpen- 
tine (boiled in Water till it will 
pouder,) two ounces: make. it into 
fine Pouder for ſixteen Doſes to be 
takers in the Yolk of an Egg, or in 
a little of the Conſerve of Barberries 5 
| Or you may take this, Take pure 
| Turpentine an ounce ; two rolls of | 
| Eggs, grind them _ till t 
Turpentine is perfefHly mixed and 
 diſſobved ; then mix therewith Poſſet- 
drink, made with Ale very white, 
or Milk, if you ſo pleaſe, and 
ſweeten it with dauble refined Sugar 
of this let the Sick take half a pint 
Morning and Evening, ſo long as 
is convenient ; and in the mean ſea- 
ſon Syring with this Injethion; Take 
fair Well-Water a quart, Roch-Allom, 
Saccharum Saturni, of each half an 
ounce ; White Vitriol two drams + 
mix and diſſolve © let all ſettle, and 
pour off the Clear for uſe with this 
Hring 2, 3, 4, J, er 6 times a day, 
according as oecaſion requires; (as it 
begins to grow well, you may ſyring 
fewer times a day) uſe it warm, 
and two Syringes full at a time, 
and always after Riſing, if there be 
occaſion, but be ſire td do it, laſt 
A Night going to Bed, and frſ in the 
Morning riſing. SEL 


| 


| + Gooſe Boil: Put it into 2 


Pipkin, or other Veſſel fit for it, 
boil it with Strong BRO TE, 
or fair Spring-water, and ſcum 
it clean, then add three or four 
ſliced Onions, ſome Currans, 
Mace, Raiſins, Pepper, and a 
bundle of Sweet-Herbs, grated 
Bread, White-wine, and two or 
three Cloves; and when it is 
boiled enough, ſlaſh it on the 
Breaſt, and diſh it up on Sip- 
pets; and lay on a few ſlices of 
Lemon and Lemon-peel, Bar- 
berries, or Grapes: And this way 


f | you may dreſs any large Water- 


Fowl, as Swans, Ducks, Teal, 
Goole 
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- Goofe to Dꝛy: Take a fair 
fat Gooſe, pouder it about a 
Month, then hang it up 1n a 
Chimney as you do Bacon ; 
when it is throughly dry, 
| boil it well and ſerve it to the 
Table, . with ſome Muſtard and 
Sugar ; garniſh your Diſh with 


Bay-Leaves, Hogs-Cheeks are 
very good dried thus. 
e Fritaſied: Take a 


Sooſe, almoſt Roaſt him, then 
Carve and ſcotch him with your 
Knife long ways, and croſs it 
over again; then waſh it over 
with Butter, and ſtrow Salt up- 
on it; then put it ina Diſh with 
the skinn fe downwards: ſo 
ſet it before the Fire in a Fry- 
1ng-Pan, that it may take a gentle 


heat, then turn the other ſide, 


then take it and lay it on your 
Gridiron over a ſoft Fire: when 
you think it is enough, baſte the 
upper ſide with Butter; then 
dridge it over with Flower and 
Bread grated; then put it over 
again and froth it, and diſh it 
up: your Sauce muſt be Vinegar, 
Butter and Muſtard, with a little 
Sugar; put it into your Diſh, 
and lay your Gooſe a top of it; 
— it with Lemon, laying 
— round the brims of the 
3 | 
SOooſe⸗Pye: Bone and Parboil 
it, ſeaſon it with Pepper and 
Salt, and lay it into a deep 
Coffin, with good ſtore of But- 
ter top and bottom; then Bake 
well, and when it is 
* fill up the Pye at the 
Vent-khole with melted Butter; 
and ſo ſerve it in with Muſtard, 
Sugar, and Bay-Leaves. 
# Boule Coller d and Souc'd: 
Bone it, then cut the Fleſh 


. ſquare, and (oak it twelve Hours 
2 little White-Winie, CO 


In 2 


and | Weſtphalia Gammon minc d 


Mace per and Salt ; then 
cake 1 — lay ſmall — 
of Anchovies all over it, with 


ſmall, then roul it up hard, and 
boil it in ſtrong Broth, and a 
little Whiteewine, whole P 
per and large Mace; let thehe 
the only Pickle: when you ſerye 
them, cut them in halves, and 
gant the Diſh with Weſtpha- 
a- Bacon mincee. 

Mooſe ro know Poung oz 
Old: A Wild Gooſe, if ſhe be 
Red-footed, is Old and full of 
hair; if Whitiſh-footed, and 
not full of Hairs, then ſhe i 
Young. , A Tame Gooſe ſcalded, 
and lying in Water in a Foul- 
terer's Shop, or elſe where, do 
but rub your Finger on the 
Breaſt of it, if it be ed or 
ruff, then it is new-kill'd ; but 
if it feel lippe or ſlimy, then 
it is ſtale. If dry pull'd, Red- 
footed, and Red-bill'd, and full 
of Hairs when it is pulrd , then 
it is Old; but if ſhe hath a 
Yellowiſh Foot, and a Yellow- 
iſh Bill, then ſhe is Young. A 
Bran Gooſe, if ſhe be full of 
Hairs when ſhe is pull'd, then 
ſhe is Old; if not, then ſhe is 
Young. * ; | 5 tgg 8. > 

-Cooleberries:: Theſe being 
boiled in Broth, before they are 
ripe, are very agreeable to the 
Stomach, and are Cooling in 
Fevers. They ſtop the Flux of 
the Belly, and caufe a good Ap- 
petite. They cure the Whites 
and Gonorrhœa. They are I's 
plied outwardly with good ſuc- 
ceſs for St. Anthonys-Fire, and 
Inflammations ; but if before 
they are ripe, they be eaten raw, 
efpecially to any exce(s, they 
cauſe griping Pains and Slime in 
the Bowels, _ 

; Cool” 
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them up to the height of Manus 


put them up and keep them. 
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Go 


up with Sugar as for a Preſerve; 
then put them into the Cream 
ſtrained, while the Berries are 
whole ; then ſcrape Sugar over 
them, and ſo ſerve them up in 
boil'd or raw Cream. And-1n 
this manner you may uſe Straw-- 
berries, Raſpberries, or Red 
Currans whole, in raw Cream ; 
or ſerve them up with Wine, 
Sugar and Roſe-water, without 
Cream. EET tet 
| Googherries to Candy: Take 
the faireſt Green Goosberries, 
wipe them clean with a Linnen- 
Cloth, pick the Stalks from them, 
add to every ounce of Gooſ- 
berries two. ounces of Sugar, 
and an ounce - of Sugar-Candy, 
diſſolve them in an ounce or 
two of Roſe-Water, and ſo boil 


— 


Chriſti, and when it is come to 
its perfect height, let it cool; 
then put in your Goosberries, 
for if you put them in hot, the 

will ſhrink; ſo ſtir them we 

together with a wooden Spat- 
ter, till they be Candied: thus 


Goosberry- Fool; Take a pint 
and half of Goosberries,. pick d 
clean from the Stalks, put them 
into a Skillet with -a pint and. 
balf of Water, ſcald them till 
they be very tender, then bruiſe 
them well in the Water, and 
boil them in a pound and half of 
fine Sugar, till it be of a good 
thickneſs ; then put to it the 


Volk of fix Eggs, and a pint of 


Cream : ſtir theſe well together, 
till ye think they be enough, 
over a {low Fire; put it into a 
Diſh, and, when it is cold, eat 


ILA | 
G gberry-Cream: Coddle Near: Take the very - largeft 
— qreen,and boil them | Berries when they are green and 


very hard, pick off the Stalks 
and Tails, 2 coddle them in 
fair Water, or rather only ſcald 
them, not letting them boil for 
fear of breaking, ſo will they 
have a fixed greenneſs on them: 
ut them into a Cullender and 
let them drain, and when they 
are cold and thorough dry, put 
them up into Glaſs bottles, fill 
ing e full, and ſtop 
them firmly up, as if it was for 
Bottle-Beer: ſo will you have 
Goosberries all the Year good; 
of which you may make Goos- 
berry-Tarts at Chriſtmas and 
Eafter, as good and natural, as 
if it was the true Seaſon of the 
Year. 1 5 | 
Goos berries to Pꝛeſerve: 
Take of the largeſt Berries, 
when they are green and hard; 
of thoſe, if you can get them, 
that are called Gaſtoign Berries: 
piek them clean, and covering 
them very cloſe, let them ſtand 
over a gentle fire half an hour, 
to coddle a little; but ſuffer 


— 


them not to boil, leſt the Skins 


break; and when you perceive a 


fixed nneſs on them, put 
them into a Sieve, that the Water 
may drain from them; then put 
them into as much clarified Su- 
gar as will cover them and ſim- 
per leiſurely, being cloſe cover- 
ed, by which they will look 
greener than they grew, and ha- 
ving ſuffered them to ſtand on 
the fire in the Syrup, take them 
off; and being cool, put them 
up for uſe. Now as for the 
Preſerving the various ſorts of 
Green Fruits, there ars ſeveral 
proper Seaſons to be obſerved: 


J. 8 
Ooosberries to keep all the 


* „ n 


. 
8 Green 
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2 


Green Goosberries about Whie- 
ſontide; White Wheat-plumbs 
in the middle of July; Pear- 
plumbs in the middle of Auguſt; 
the peach and Pippin about Bar- 
eholomew-tide ; Grapes in the be- 
ginning of September. Note, That 
when your Green Fruit is to be 
Preſerved, you have two Skillets 
of boiling Water, to ſhift them 
into one as the other cools, and 
| ſettle them in the Water till 
— fix to a greenneſs; then take 
and put them into a Sugar Syrup, 
and let them boil gently about a 
uarter of an hour, and ſo put 
em up for uſe. 2 
Goosberries, to Pickle: 
Pick the Berries clean from the 
Stalks and Buds, lay them in 
ſoak in Salt and Water all Night; 
then put them into the Juice of 
Crab- cherries, Grape-verjuice, or 
other Verjuice, and ſo barrel 
them up. In this manner you 
may Pickle green Grapes and 
— Baiſe 3 
00S -Tart: Raiſe your 
Tarts, ſtrow ſome Sugar in the 
bottom of them, then take large 
Goosberries pick d, and lay them 
therein one by one, covering the 
bottom, ' and ' ſprinkle thereon 
ſome Sugar, then lay on another 
Lay, and cover that with Sugar, 
and ſo continue doing, until 
our Tarts be full; let the Lid 
carved, and bake them quick, 
by which means they Will be 
green and clear: So will Cod- 
lings bake green, if you order 
them as you do the Goosberries, 
and cutting their Lids ; but if 
on woul 
aked red, bake them ſlowly, 
and let their Lids be cloſe. 
GOSoos berry⸗Mine, the beſt. 
Way: Take the ripe Berries, and 
put them into a Veſſel, ard pour | 


have your Fruits | / 


| upon them a ſuffcient quantity 

of Water very hot; and then 
covering the Veſſel very cloſe, 
let them ſtand till the Liquor is 
py nated with the Juice, at 
leaſt three or four Weeks; then 
draw it out, mix it well, and 
ferment it with fine Sugar ; put- 
ting it up in Bottles cloſe cork'd, 
it will become a generous Wine: 
A little of it is good in Fevers, 
and other hot Diſeaſes ; or it 
may be drank for Pleaſure, as or- 
dinary Wine. 

A Decoftion of the Leaves of 
Goosberries , cools and allays hot 
Swellings and Inflammatiens; and 
when they firſt begin to bud, being 

eaten and infuſed in White-wine, 
they much help in expelling the 
Stone ; and being eaten with cooling 
Herbs as Salad, they allay the 
exceſſive Heat of the Liver and Sto- 
mach. | ba OS 

"Gout Take the Roots of Red 
Dock and Burdock ; bruiſe them. 
and put to them a little Spirit of 
Wine; let them ſtand twenty 
four hours; then preſs out the 
liquid part very hard, and put 
to it a little Oil of Turpentine 
and Olive-Oil, and ſtop theſe 
up cloſe in a Glaſs for uſe ; and 
when you are to uſe them, pour 
out a Fele into a Saucer, warm 
it over a Chafing-diſn of warm 
Coals, and dipping a thick Lin- 
nen- Cloth in it, wrap it hard 
and cloſe about the part grieved; 
and in ſo doing twice or thrice, 
the Pain will entirely ceaſe. 

For an External thing, where the 


| Gout comes of a Cold Cauſe, this 4 


amous, Take Oil of Turpentine, 
and Oil of Spike, of each four ounces : 
Oil of Amber two ounces : mix them, 
and therewith anoint as hot as the Pa- 
tient can endure it, Morning and 
Evening, But in any Gout what- 


ſorver, 


diffolve, and therewith bathe the 


them, | ; 

Gout, to Check it: Take 
three ounces of el ſliced 
and cut thin; to theſe add an 
equal 0 of Raiſins of the 
Sun rubb'd very clean, but not 
broken: 72 both theſe into three 

uarts of ſtrong Water, and let 
them ſtand on à moderate heat, 
that the liquid part may ſimper 
for ſeveral hours; and being cloſe | 
bottled up, take a quarter of a 
pint when the Pain comes upon 
you, and it will eaſe it. 

Gout to Remove: Take Tin- 
cture of Opium fix ounces : Sac- 
carum Saturni one ounces: Cam- 
phire half an ounce: mix and 


part afflicted. EY 

The Running-Gout, or Rheuma- 
tiſm is ſcarcely to be cured without 
the uſe of Internal means : for which 
purpoſe we commend our Pulvis 
Rheumaticus, which ſeldom fails of 
performing the Cure in four or fix 
Doſes, Doſe from one ſcruple to half 
a dram, or two ſcruples in ſtrong 
Bodies See it in our Ars Chirur- 
gica, lib, 1. cap. 68. ſect. 10. 


Gout-Wozt : This is ſo call'd 
from the excellent Advantage it 
brings to thoſe that are afflicted 
with the Pains of the Gout, or 
Sciatica in the Joints, if the 
Juice or Herb be applied Poultis- 


* 


the Bladder or Reins, and 


Gzapes : The ſweet ones are 
of a more hot ſubſtance, and 
therefore cauſe Thirſt, and Iooſen 
the Belly ; but the ſowre ones 
are binding, and of hard digeſti- 
on. The * of the ripe Grape 
2 to Burns or Scalds, eaſes 
the Pain. The Mother of the 
Wine or Grapes being kept, is 
profitable againſt Inflammations 
of the Breaſts, and Hardneſs of 
them through too much abun- 
dance of Milk. The Decoction 
of it in Clyſters, is good for 
Dyſenteries or Fluxes: The 
Stones or Seeds have à reſtrin- 
gent Vertue, and are profitable 
or the Stomach ; and being 
parched, and beat to Pouder, 
and drank in White wine, are 
very 3 againſt the Flux, and 
alſo the Weakneſs of the Sto- 
mach, Dried Grapes and Raiſins 
have yet a greater vertue and 
proper 
eſpecially thoſe that are ſweeteſt, 
and of moſt ſubſtance, as they 
of Damaſcus, Cyprus, and Candia. 
They are good tor Coughs, Sore 
Throats, Pains in the Reins and 
Bladder, if you eat the Stones 
with them. Being boiled with 
Sugar, and the Flower of Bar- 
ley, and an Egg, they Purge the 
Brain: Being reduced into a 
Plaiſter with Flower of Beans 
and Cummin-ſeed, they allay 
Inflammations. The fat Raiſins 
nouriſh more than the ſharp and 
lean ones. Thoſe that are ſtoned 
are Lenitive, and therefore very 
helpful in the Pains of the Breaſt, 
Coughs, Sore Throats, Pains 5 
the 


* 


Obſtruction in the Liver. 


wiſe. Some hold, it will allay 


theſe Pains, by being carry ' d a- | 


Grapes to keep Freſþ and 
Gzeen; Take the faireſt clean 
| Grapes, 


in Phyſick, and more 


* * 
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Grapes, and lay ſome Oats in a 
Box, and then a Lay of Grapes, 
and then more Oats, and ſo till 
you haye laid all in: then cover 

the Grapes well with Oats, and 
cloſe your Box faſt that io Air 


we” 

Oper to Keep: Take your 
beſt Cluſters, and hang them up 
in a Room upon Lines, and be. 
ſure do not let them touch one 
another: they will keep four 
Months. ; 3 | 

Grapes to Pꝛeſerve: Take 
the Grapes when green, ſtone 
them, and break the little bun- 
ches off the Stalk of the great 
ones; then take their weight in 
refined Sugar finely beaten, ang 
ſtrew a row of Sugar in your 
Preſerving-pan, and a Lay of 


Grapes upon it; then ſttew fom * 
more Sugar on them; then | Legv 
ing bruiſed and laid to the Head, 


in four or five ſpoonfuls 

Water, and boil - them Up 58 

faſt as may be. [ 41 | 
e 


(Grapes to 
the belt 


them in double refin'd Sugar, 
0 


then let it ſtand till it is cold, 
then pack your Grapes hand- 


| refin 


(as 


ſomly in your Preſerving - pan, 
and put your Syrup to them, 
and cover them cloſe with Pa- 
per, ſet them by 24 hours; 
then ſet them on à very gentle 


Fire, and let them be ſcalding | 


hot, then cover them with pa- 
per and ſet them by 24 hour 
more, then drain well the Grape, 
and boil the Syrup tell it is al. 
moſt ready to draw out ropeing 
then pack them in a Pan, and 
put the Syrup to them, and ſet 
them on the Fire till they almoſt 
boil, then cover them and ſet 
them by, for they will be pre. 
ſerved enough. Let them ſtand 
24 hours in their Syrup, then 
put them into Pots or Glaſſes, 
and make Jelly and put to them. 
You may make your - Jelly of 
ſtron 1 and double 
Ugar. „ 

Giapes and Uine, their Vir- 
tues: Very admirable are the 
Virtues of the Vine, and the 
Fruit thereof; I had almoſt ſaid 
above all other Fruits: For the 
Leaves and tender Branches be- 


by their cooling quality, eaſe the 
Pains of the Head, occaſioned by 
Heat, alſo the Inflammations or 
Heat of the Stomach, being ap- 


ie | plied to it: And _ OR rank 
in Borrage-water, he 
2 ſent 


. the Dy- 
„Fluxes or Spitting of 
Blood, Weakneſs of Stomach 
and bad Appetite, eſpecially in 
Women Great with Child. The 
Water which flows from the 
Vine, when it is cut, or bleeds 
ſome term it) being drank 
in White-winezpurgeth the Gra- 
vel. The Aſhes of the Branches 
of Vine, and Stenes of Grapes, 
mixed with aha help Co- 
ſtiveneſs. It's good againſt the 
Stingings and Bicings, of veno- 


mous Creatures; and if mixed 


with Oil of Roſes, Rue and Vi- 
negar, and laid Plaiſterwiſe, it 
helpeth the Inflammation of the 
Spleen. | 
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Jounce of the, Mixture into'a 
gallon of ſmall Ale; and when 
that has ſteep'd a while, and is 
drank up; put the other ounce 
into another gallon, and ſo con- 
tinue it as a Drink. 

Another: Take Egg-ſhels and 
Crabs-claws, of each an ounce, 
and beat them into Pouder; Fen- 
nel-ſeed. pouder d half anounce 
Powder of Nutmegs four drams, 
double-refined Sugar two oun- 
ces; theſe being maxed and fine- 


as will he on 'a Shilling, in a 
Glaſs of White-wine in a Morn- 
ing faſting ; or it may be taken 
in Ale or Beets: 5 - oo EH 

Gravel, to Remove: Take 
a quart of White or Rheniſn- 
Wine, put in an ounce of the 
Juice of Onions, Juice of Hon- 
lleek, and Syrup of Citron; mix 
them well together over a gen-: 
tle Fire, and let the Party drink 
a quarter of a Pint at a time 
blood-warm ; and ſo doing four 


Gravel before it, and cauſe it to 
void through the neck of the 
„„ 
Gꝛaby-Bꝛeth: Take a g 
fleſhy piece of Beef, not fat, and 
lay it down to the Fire, and 
when it begins to Roaſt, flaſh 
it with a Knife till the Gravy 
runs out, and continually baſte 
it with what drops from it, and 
Claret-w ine mixed together, and 
continually cut it, and baſte it 
till all the Gravy be out; and 
then take this Gravy, and ſet 
orer a Chaffindiſh of Coals, with 


ly fears d take as much at a time 


4 


or five times, it will force the 


— vel: If you be troubled | ſome wholeSpice, Lemon peel, and 
h Pa- . Gravel in the Reins, a little Salt: when you think it is 
hours MK jdnies or Bladder, take Dancus- | enough, lay ſome Sippets into 
rapes, ſeeds, Water-cherries, and Bur- another Diſh, and pour it in, and 
is al. N dock: ſeeds, of each an ounce ; ſerxe it up to the Table; garniſh 

ing: mix them together, and put one. your Diſh with Lemon and O- 


range; if you pleaſe; inſtead of 
Sippets you may put in ſome 
poach'd Eggs, done carefully. 
| to : Take a 
pound of lean Beef, ſlice and beat 
it with a Rowling-pin, put it in 
a Frying- pan till it is brown, then 
put in a Pint of ftrong Broth, 
and an Onion, let it boil up, then 
ſtrain it. e 

| Green Dintment. Take new 
_ _ and — four 
. * y - pitch, and 
Roſin, of each a pound; Yellow 
Bees-wax four ounces: melt them, 
and' make an Ointment of them 
oe a 2 fire, adding an 
ounce. of fine V aſe in 


Pqnder; to make it of a deep 
118 Eolour, and ſo keep 1t 
{tirrmg till rhe Ointment be 
cold.” £78.” ; | 
| This is 4 wonderful Cleanſer and 
Healer of glb. ſorts of Wounds and 
| Ulcers z give Eaſe to Pains, and 
| allays Burnings and Heats in the 
Wounds, or any Inflanmations. It's 
greatly in requeſt for Burns and 
Scalds, eſpecially if mixed with 
Oil of Roſes Snow-water, and 
applied on 4 Linnen Cloth to the 
place griexwll, 2 
Gzeen - Dauce; Take the 
Blades of Green Wheat, Sorrel, 
Parſley and Spinage; ſtamp 
them in a wooden Mortar or 
Bowl, with ſome Vinegar and 
fine White Sugar, and ſerve it 
up in Saucers, ſomewhat thin- 


or a Calſ's-Head. 

_ Green, or Uanter-Geen ; 

| This mainly conduces to the 
healing 


- 


niſh, with a Leg of Veal boiled, = 
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healing of Green Wounds ; and 
een Leaves bruiſed; or the 
* applied. A Salve of the 
pep amped,. or the 
iled with Bees-wax, Hogs- 
lard, Sallad-oil, and Turpentine, 


is highly preferred for the Cure 


of all manner of Wounds 'or 
Sores. The Herb boiled in 
Wine or Water, and given to ſuch 
as are troubled with any inward 
Ulcers of the Kidneys or Neck 
of the Bladder, mainly relieves 
them. It ſtays the Fluxes. It is 
good in Inflammations riſing up- 
on Pains of the Heart; alſo in 
Cankers or Fiſtula's. 
diſtilled Water may be carried 
along with you, or kept by you 
for the above - ſaid uſes. i 
Gzeen-Dickneſs ; Take a 
good handtul of Red-Sage, half 


2 handful of Penniroyal, half | 


a handful of Germander, four 
ounces of Raiſins of the Sun 
ſtoned and Figs, half an ounce 
of liquoriſh4iced : Theſe muſt 
be boiled in two quarts of Ale, 
till half be conſumed ; then 
Drink a quarter of a Punt faſt- 


" Green - Sickneſs to Cure; 
by Dr. Mynficht : Take Tartar 
Vitriolate, Roots of Scorzonera 
of each an ounce and a half, 
Filings of Steel from the Needle- 
makers an onnce ; Galingal the 
leſs, Lignum Caſſia of each a 
dram ; Saffron a ſcruple : bruiſe 
them, and put them in three 
pints of White-wine: let it ſtand 
two, three or fonr Days, often 
ſhaking ir, then ſtrain it. 

This Wine opens all obſtructi- 
ons of the Liver, Spleen and 
Womb: cures the Green Sick- 
neſs expels wind, diſcuſſes ſwel- 
lings and Hydropical humours, 
cures the Evil diſpoſition in Vir- 


And the 


uice 


| gins; want of Appetite and ill 
igeſtion; young People ſhould 
take it five or 3 — the 
New Moon; bit elder Women 
as many =_ before the Full. 
Moon: Thedoſefrom four ſpoon- 
fuls to fix or ſeven in the Mom- 


ing. 15 

Gꝛeen⸗Sickneſg: Take an 
ounce of Steel prepared, as much 
Ginger beaten fine, one whole 
Nutmeg, as much Mace and 
Cinamon ; mix all together with 
two ounces of Sugar: take 2 
much at a time as will lie on: 
Six pence, in the Morning faſt- 
ing, and ſtir after it as much as 
you can; a quarter of an hour 
after you have taken it, drink a 
quarter of a pint of Wormwood- 
Wine. 
A Purge to be taken before and 

after the Powder. 

Take half a pint of White-win, 
and half a pint of Water, half an 
ounce of Sena, ſix grains of Rhubarh, 
a penny worth of Liquoriſſi 


ſome Ani ſeeds; put all theſe into a 


Pipłin, and ſet it over the Fire, let 
it ſeeth till half be conſumed, then 
frain it, and when you uſe it, put 
three ſpoonfuls of Syrup of Roſes to 
it; the Pouder muſt be kept ver) 


TN : i 

Gzipes of Childzen ; Take 
the Oils of Nutmeg and of 
Wormwood, of each a dram 
mingle them with two drams of 


Camomil, and anoint therewith 


the Party's Navel, and by often 
ſo doing, the Pain will ceaſe. 
There is nothing better in the 
World for this Diſeaſe in Children, 
than to give them from 6 drops to 
10, 15, or 26. of our Gutte Vite 
in 4 ſpoonful or two of Poſſet- 
drinł ſweetned with White Sugar, 
into which one or two dreps of Oil of 


F Aniſeed has been drop'd. 


Gzoundffl : 


der'd, and made into ſmall Pil 


Remedy for the French Diſeaſe. 


there the Spaniards learned the 


a; 


— x * —— 


N = ad Le 


s 0 
i 
* _ detec... Me 
- 
D —— by 
* ” 


a 1 ” 2 yy IE a>”, 
, ? 
5 * 
— of * . 
. — 
ta. 2 m CE 0 FO Ie "Is w—_— 


„ 21 * 6 Sie ; 
, e G u , a 
ab; 64A — ” . — 


very common, which renders its 
Virtues leſs eſteem d, Songs | 
they ate very rare; for the Seeds 
cleanſe the Reins, help much to 
break and expel the Stone, and 
provoke Urine ; two-drams of it 
taken in a glaſs of White- wine, 
in Ponder, three or four times a 
day, ſome. ſay, facilitate the 
Birth, if it be taken by the tra- 
vailing Woman in a little Brealſt- | 


Gzound-Pine $ This is ex- 
cellent to ſtrengthen the Nerves z 
and to open the Parts: it alſo. 
tg the Courſes, expels the 

d Child in the 
the After: birth, but not ſafe to 
be taken by Womenduring their 
going with Child; becauſe it 
works ſo powerfully, that it en 
wet 0 Miſcarriage. If it be 
boiled in White-wine, or (er 
i 


_ Hermodactyls and owes 
urpentine, it is given in Drop- 
ſies: and outwardly applied, it 
cures Ulcers, by cleanſing 
filling them with good Fleſh, 
 Guajacum t This for its ſin- 


omb, and Me 


and | the Tooth-ach. 


it in 8 of Water, in 2 
— 7 h 
twenty Hours, ke ing the 
Pot cloſe ſtopped, pany bell it 
with a gentle Fire to the Con- 
ſumption of two quarts; and 
when it is cold, ſtrain it: then 
put to the ſame Wood a gallon 
of freſh Water, boil it to three 
quarts, and keep theſe two Wa- 
ters apart for uſe. 9 

. The firſs is to be drunk half a 
pint or better at a time, mixed with 
4 deroction of Raiſins and currans e 
the other as ordinary Drink mixed 


with an zqual quantity of Ptiſan, 


or Barly-water boiled with Lico«. 


Gums Apoltemated: Take 2 


| handful. of .red Sage; boil ir 


in White-wine, add an ounce of 
the Pouder of Burnt Alom, and 
waſh your Mouth I 
with this Water: It is alſo good 

ainſt the Scurvy. It likewiſe 
aſtens che Teeth, 
them from rotting: It 
them a' Whiteneſs, 


Gum of Cedar, its Virtues: 
An Oil extracted from this Gum, 


ilar Virtues is called, Lignum is hot in the fourth degree ; 


anctum or Holy- Wood: Th. 
Decoction of it well managed, 
and taken in time, is a certain 


It is good in Dropſies, for Aſth- 
ma's, Falling-Sickneſs, and Diſ- 
eaſes of the Bladder and Reins, 
Pains in the Joints r 
from cold Tumours .ayd Wind. 
It grows in the Weſ#-Invies, and 


Uſe of it rom the Natives. 
. The way to op the De- 

coction of this Wood is in this 
manner: Take twelve ounces of 
the Wood raſped, of the Bark of 


whereforeit doth, without pain, 
rot ſoft and delicate Fleſh; but 
in hard Bodies it operateth with 


more time and difficulty. It dry- 


eth dead Bodies, and preſerveth 
them from Putrefaction, by 
conſuming the ſuperfluous Hu · 
mour 
ſound Parts: but in living Bodies 
the Heat in them augments the 
force of the Oil, which cauſes 
it to burn the tender Fleſh. It 
is excellent to kill Nits, Lice, or 
any Inſect crept into che Ear, 
and good in cold Diſtempers to 
anoint the Joints and Limbs 


it beaten two ounces, infuſe it * being much available 
Rh. | = REES _ 
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en Pot, the ſpace of 
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in the Pairs of the Gout, if 
mollified with Oil of Camo-} freſh 


diſſolve them in Wine; boi 


_ - Gums Dcozbutick 3 Take 


| ou ; _ boil them over a gentle 
and put a-. ſpoontul 


| E 
dhe ſubſiding Fæces, and 


vening, and it will not only 


Gums where they are decayed 
f q St. "8. 
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mile, or ſuch like fupling Oils. 
Gum Plaitter of Diachylon: 


move either of them, *by:raking 
reſn Cow-dung, Warming it, 
and putting to it a little Hogs 
Lard, and applying it Poultiſ. 
0 1 „e 8 e 3 


Take Bdellium, Sagapenum, A- wiſe 


moniacum, of each two onnces: 


them to the conſiſtence of Honey, 
and then add them to . four 
. of Emplaſtrum Diachy- 
on, mix them. well ther. 

This being applied, diſſolves, di- 
geſts, and ripens hard Swellings, 
and is for thoſe. Purpoſes very ex- 


tellent, if not the beſt of Plaiſſers. 


Bole Armoniack the beſt; two 


drans; choice Myrrh. (not Lu- | ſecond 


eid) one dram, . Roch-Allom 
wt half a dram, Claret one 


ire, ſtrain out the Liquid part, 


Mouth twice or thrice à Day. 
 -Gums-to Strengthen: Take 
nian Earth, and in a pint of 
ret or Red Wine, diſſolve as 
much as you can of ; then de- 
cant the Liquor warily from 
t 8 with 
it, when well ſettled, waſh 
your Mouth Morning and E. 


faſten the Teeth, but renew / the 


in your | throw it very hot in the Brandy, 


1:This-will be beſt done (if you de. 
An te remove the Beau) with 
| Hliſfering Plaifter, which you may 
mate of the common Epiſpaſtirum of 
the Shops; | Laying it on over · np 
at going to Sleep, and removing it 
the. next Day, when it bas lam on 
about twelve Hours, after -whith 
eutting the \Blifter, * you mah heal 
the Sore, unly by applying Colewort- 
Leaves: If the firſs bliſter has uit 
done thy” work, | you miſt apply's 

TE Yo renn DB 
Guts Gztping 3 Take about 
a uarter of a pint ( Brandy, 
and having made 2 Toaſt of 
Bread, not too fine and white, 
and as ſoon. as *ris thorowiy 
dienched, take it out and eat it 
hot: this being repeated two or 

t 


three times, the Pain will ceaſe. 


| Ws may give at Night going to 
Bed, wo 9 2 grains of 47 Fe 
cifick Laudanum, pr twenty, thirty, 
 ferty or ferry drops of - cur. Gutte 
Vitæ, in @ Glaſs of Ale or Wine. 
| Or, this mixture never fails the in- 
tent jon. Tate of our Guttæ Vitæ, 


or Waſted. ee  Riowers of Funiper and Ani ſeeds, of 2 F 
Rub your Gums Morning and E. each an ounce, mix them of this the 
vening, and two or three times in the } give a ſpoonful at Bed-time in a ther 
Day beſides, with Scurvy-Grafſs, | Glaſs of Ale or Mine. it is in- Hor 
and it will ftrengthen and reſtore | veterate, or of long flanding, none Plas 
the Gums, and faſten the Teeth, | is like to this. Take of our Guttæ orf 
more: eſpecially if the bruiſed Herb | Vitæ, Powers of Funiper and Ani- ofte 
may lie all Night in the Mouth | ſeeds, Spiritus Anticolicus, of each bec 
between the Gums and the Lips, or | two ounces e ' mix then?! | Doſe, 4 7 
A TP | /arge Spoonful in a Glaſs of Mine, Mr 
Gun⸗Pouder, to Remove: eyery Night at Bed time. 2 
If any Spots of Gun-pouder, or | _ 8 eee Mo 
- Shot ſtick in the Face, or other | 1 fla 
Parts of the Body, you may re- *  _. Pabef- - _ 

F . * N f | ; : I 0 By 


Water, 


be ſubject to fall off, This faſtens 


Pair to make grow 


„. * bd places: but this muſt be un- 


7 7 | { 
- l — — [ a 5 * 
— H 5 * . j 4 « b 2 r * | | 
. 0 * 6 8.5 . 414 Fe g 3 A — * 4 > 
a _ z — s b ” PET \ 3 my ? 4 8 „ * * 3 4 4 ER 1 
- * 17 $ + 'y 
i * — 4 x — p * 


7 

1 1 

406 

* 8 8 
hs * 


4 Ra © x 4+ 1%; 4 
. „ 4 * 1 
q . 1 24 · 12 ; i 
* — : 1 4 . 14 * 8 4 
4 * b 25 4 
8 4 4 
3 J' +5 
- . 1 
; „ ;- 1 8 g 
* 13. fu 
E — 111 
: «4 + 3 a at 


D ks 27 ; 
' Aberdine - Pye 2* The 


Fiſh being boiled, take 
it from the Skin and 


Bones, and mince it 
with ſome Pippins cored, ſeaſon 


namon, pe , 
Raifins , 32d) Corrans „Sugar, 
ſliced Dates ; - ſcraped Limon 
peel, Butter beaten up with Ver- 
juice; and when theſe are ſo 
ordered, fill up a Pye with them, 
and being baked, ice it wi 

"Bu diſſolved in Roſe- water. 


— 


air to Faſten: If the Hair 


it, Take Red - Port · Wine a quart ; 
Catechu, Roch-Alom, of each 
an ounce: mix, diſſolve, boil a 
little, then ſtrain, and keep it 
for uſe, With which waſh the 
Head often, at leaſt twice a day, 
2s, Morning and Evening, as 
hot as can be endured. 

Thick: 


of Honey, 


Take three ounces 


and a handful of the Tendrils of | 
2 Vine; bruiſe the latter with 
the former, and having 


heated 
them over a gentle Fire till the 
Honey is melted, anoint the 


Place where the Hair is defective, 


or grows thin, and it will, in 
oſten ſo doing, ſprout up, and 
become very thick and _— 
Take Ries of Onions, and 
Muſtard thereof with Muſtard by 


Jrinding them together + anoint this 


Morning and Evening over the bald 


flaces; it has been approved as 4 


Food thing, to make the Hair grow 


1 N. , 1 A * A * 89 MN : 
ee 4 
1 . q i ' 42 F.. 7 > 2 3 
! \ 11 . , l 
38 N . a : Y HA 1 © 
Week Aer ai Aire: | 
a . 13 5 1 * IEA * 2 | 
-derſtood where the Hair is fallen off 
.by accident, or ſome ' Diſeaſe, aud 


while there is - Youth and Strength 
in the Patient, but if the Baldneſs 


|. cames through Axe, it is never to be 
thick. | 


And this makes Hair grow 
Take Bears Greaſe, Fuice of Garlick,, 
| of each an ounce Muſtard feed 
ground ſmall half an ounce : Mouſe- 
dung in Powder fix drams, mix them, 
and apply it plaiſter wiſe. If you. 


it will be ſo much the better, 


Oil of Ben four ounces ; Oil of 
Tartar, an ounce; the Oil of 
Spikenard half an ounce: mix 
and diſſolve them over a gentle 
Fire: then ſtrain it, put it into 
Boxes, anoint the Hands and 
Face with it, and it will not 
only take away Spots or other 
Deformity, but create a lovel 

charming oe 
This is an excellent thing to waſh 
- With Tale Saccharum Satwrni an 
ounce, Roch Alom fox drams : Wine- 
Vinegar a quart, mix and diſſolve : 
this — the Skin, being waſh'd 
therewith ; and kills Worms, and 
takes away Bunches and Red Pimples 
therewith ten or twel ye times a day. 
IF you add a little Cochineel to it, 
it makes ay admirable red Culour to 
colour the Cheeks and Lips therewith, 


wit / Vrine, or the S piritus Vni ver- 


ſalis, for a Red Colour to colour the 


4 - 
- 


Skin with, 


add Turpentine half an ounce to it, 


 ., Yands to Beautiſie: Take of 
the Oil of Myrrh half an ounge, - 


in the Face, the Skin being wet © 


Some uſt a Tincture of Soot made 
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If the Hands break out into Botches nts an earthen Pot, or Pipkin | into 
and Scabs : Take Roch Alem. White | with Onions tryed with Hog's- (WI Paſte 
Litriel, of each an ounce - * Wa- | Lard ; then put to the Hare and with 
ter 4 quart t mis and diſſolve ; and | Pork ſome Beef. Broth, as much Baco 
then firain or filter through Brown | as will half cover it, ſo ſet it a unde 
Paper, with this waſh the Hands or | ſtewing on a gentle Fire, 1e. babe 
. ether Places three times a day, with | newing it by degrees: then take Ee, 
the Liquor as hot 4s it can well be | Bread well - toaſted, and the ſome 
endured, and continue the Waſh for | Livers of fix Fowl parboiled t 
' quarter of an hour, or almoſt half | put them to ſteep in ſome of the ing C 
an hour at a time r It cures in eight. | Broth, then add Cinnamon , | ſerve 
or ten days at moſt, and ſometimes | Long Pepper, Nutmegs, Cloves, to le 
in four or five; nor does it ever fail, and Salt, finely bruiſed, but not may 
«though the Evil has been of twenty to Pouder, of each two drams: great 
. Tears landing, . then with a little Vinegar and rectc 
Pere, If ſhe is new kill'd, | Claret-wine, ſtrain it into the Y 
will be tiff; if large and white, | Pot where your Hare, Pork; or bi 
clean kill; d, then ſhe is good ; if | Veal is, and let them ſtew to- dt 
limber,. then ſtale killed, and | gether till they are enough; make 
will be black upon the Fleſh of | then withdraw them, and ſo . wee 
beer: J dih them np. I 5Savo 
Hare Boil d the French way : | Mare Yaſped : Caſe it, draw ſhrec 
Tale a large Piece of Beef that | it, and eut it in moderate Pieces, in . 
has a Marrow-Bone in it, as alſo | waſh the Pieces in Claret and roaſt 
a piece of Bacon, and your Hare; | Water very clean, ſtrain the Li- bes 
ſeaſon it with a little Salt, and | quor, and parboil the Parts; then Flo\ 
when the Hare is almoſt boiled, | take and flice them and put and 
take it up and bruiſe ſome Peafe, | them into a Diſh with the Legs, on 
and ſet them a boiling in the | Head, Shoulders whole ; cnt Clar 
Broth, wherein the Hare was | the Chine into many Parts, then Hen 
boiled; then take all the Bones | put in two or three fliced Onions, I Per 
out of your Beef, and put the | and ſome of the Liquor wherein *7 
Hare again into the Peaſe, and | it: was parboiled, ſtew it be- * 
the Peaſe being boiled enough, | tween the Diſhes over a gentle Hay 
take them up and ſtrain them | Fire, covering it cloſe till it be {ma 
through a thin Cloth, and put | tender ; and put to it ſome bea- of e 
the Pulp a boiling in a Pot by | ten Pepper, Mace and Nutmeg, Sug 
themſelves: then "diſh up the | ſerve it on Sippets, garniſhing it Cin 
Hare, and ſmother it by co- | with Limons and Barberries. you 
vering it over with the Pulp of | Mare, oz Leveret Pre: Noſt {we 
the Peaſe, and it eats very ex- are of Opinion, that theſe are WF 4 
cellently. In this manner they | beſt baked with their Bones, Bel 
order a Capon or Turkey. though ſome, more *nice than Sau 
Pare to Daeſs the French wiſe, will bone them; how- AG 
wap: Take a Hare calcd and | ever, being baked with the 1 
wathed from the Blood, as alſo | Bones, let the Bones be broke, Hat 
— ſome freſh Pork, or Veal, cut and the Hare well larded, ſea- wh 
in handlome pieces of abont | ſon it with Salt, Pepper, Cloves, nt 
three Fingers thickneſs ; put it | Nutmegs and Bay-leaves; put it = hot 
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into either White or brown. 
Paſte at your diſcretion, and 
with it à ſufficient quantity of 
Bacon, that it may as well lie 
under it as above; and being 
baked, ſtop the Funnel of the 
Pye, after having poured in 
ſome melted Butter, and ſet it 
in a dry place to' cool; and be 
ing cold, ſerve it up :- But ob- 
ſerve, if you wilt bone your Hare, 
to leave the Fleſh as whole as 
may be, and larding it with 
great Lard, ſeaſon it as di- 
rected. - & = FRG 
Mare to i 
Skin: When it is imboweled, - 
dry the inſide with a clean Cloth, 
make a ſtuffing of all manner of 
ſweet Herbs, as ſweet Marjoram, 
Savory, Thyme, Parſly, &c. 
ſhred very ſmall, and rowlP'd u 
in Butter; and being almo 


"YI roaſted, fley off the Skin: Bread 
e Li. it with fine grated Manchet, 
then Flower andCinmamon very thick, 
put and ſo froth it up, and diſh it 
2 on Sauce made of grated Bread, 
cnt Claret, Wine-Vinegar, Barber-' 
then ries, Sugar, Cinnamon and Gin. 
ons Fer and garniſh the Diſh with 
4 Limon and Parſly. y 2751 


Mare Roaffed, another way: 
Panty larded your Hare with 
ſmall Lard, then make a Pudding 
of grated Bread, Currans, Eggs, 
Sugar, grated Nutmeg, beaten 
Cinnamon, and a little Salt-; 


ſweet Cream ; with this Pudding 
made pretty ſtiff, ſtuff the Hares 
Belly, and roaſt her: Veniſon 


Roa with her of 


| 


you will do well to add ſome | 


then ſteep toaſted Biead-in Beef- 


d Broth and White wine, ſtrain it 


through a Strainer with beaten 
Ginger and Cloyesz add then 


fome Verjuice , d your 
2 may appear hlack- 


ing; and ſo with Buttex, Muſtard, 
Sugar, and Juice of Limon well 
beaten, ſerve up this Diſh, gar · 
niſhing it with ſlices of Limons 
| and Greens: in the ſame manner 
| yout ay reſs Rabbits, but e? 
[ſpecially old: Co fte 
Parts- Don Burnt: Take 
; Horn as mich as you 
think convenient, put it into 
a Crucible, and ſo put it into 
the Fire, till it becomes black, 
and continue it till it grows 
white; pouder jt, and maxe it 
into Troches; with Roſe-water, 
and ſo keep it for uſe... In this 
manner you -may. xeduce. Ivory 
or Bone into a fine Fouder. = 
this calcined Harts-Horn we 
often make a Drink for ſuch as are 
in Fevers, after this manner, Take 
Spring- water thres quarts, Calcined 
Herts horn an ounce : beil till 4 
quart is conſumed, then let it ſettle, 
and ſtrain it, and ſweeten it with 
two or three ounces of double re ned 
Sugar, ſqueezing alſo into it the 
Juice of a Limon. This Drink cools, 
and allays preternatural Heats , - 
abates Fevers, and quenches Thirſt 
C 
arts⸗hoꝛn Jelly; See Jelly 
of Parts hon. 
- Yarts-T,ongue ; The De- 
coction of it in White- wine, 1s 
excellent for the Selling of the 
Spleen, Finx of the Belly, and 
Spitting of Blood. If outward- 
| ly applied, it cleanſeth Wounds 
and Ulcers. The Pouder of it 
is of excellent uſ: in the Palpita- 


an Sauce is proper as any -what- | 
W ever. . N 
he Mare, another way: Put the 
ke, Hare on the Spit ot Gridirog, 
a- when it is hot through, cut it 
es, into quarters, and put it into 
it hot Hogs -Lird in a Frying- pan; 
ag v0 ; OY 


tions of the Heart, for Fits of 
y | the 
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the Mother, and © Convulſions, and Vexjuice, 
* 88195 Taken in Small. Beer, aud Pep per \ and 
offer-drink:” | 


Po 
of che green Leaves of it, is to] Herbs, Slices 


the ſame Elfer. the Diſh, 1 

'- Daſh or Potters: Parboil| niſhed with Parſly, | 

about three quarts of Oyſters in berries... eater anvil. 7 Crean 
cir Liquor, mince” about two | -Palh'd Ueniſon, the Dutch MW with 
arts of them ſeal, /and ſtew' || way f Cut a Haunch of Veniſon ji 5987 

c 


em with half 2 pint of Wirte into Callops, fry.it, ith Sweet il tent 
Butter a Olle adding a 
| little Gravy or flrang Broth, 1 
then having your Ste pan fim- 
pering with ſome | Broth. or 
dexs, and to about 
f hai an hour; and chen {trip in 
wellon | ſome Thyme and Winter-ſa- WM 
voury, with a; Blade or two of il © 
and Fenhper :; then make o- 
2 and with the Gravy bt 
armin L 


$27 2k * 
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erye it up, g d with Li. let tl 

| a vethem | monpeal, and Sbalots peeled i dome 
together with'Limon-Juice, and | and ſſit in halves, and ſome. few five. 
- Ml 28 of fliced Orange and heaps of grated Manchet mixd you} 
Olives. — - _ Pich Cinnamon, and Pepper, fil © 
- Yaſh of Storch Collops* This is very ſavory Meat. fire, 
beat them with a Rolling: pin, them, out of a Leg of Veal. as then 
and fry them with ſlices of Be- thin as poſſible may be, and beat Glaſ 
con, add ſweet Butter, and be- them with the back: ſide of a celle 
ing well fried, dith them up; Knife: then take fat acon, and T 
jut from them the Butter you! Beef-ſnet and.ſweet Herbs, min- head 
fried them with, and put beaten Ling them very ſmall. and ming rate 
Butter, with Limon, Gravy, ling them together, Een them _ Men 
and the Juice-of Oranges. Mi- with' beaten Spice and Salt; the 
ton may be haſhed the ſame and having made them up round few 
wa 1 only leave out the flices like an Orange, ſtew them, and preſ, 
of Bacon: or if you world do | ſerve them up whole in good Fatt 
your. Meat, then take it up and | and put ſome Merjuice into the an 
pare off ſome thin ſlices cn the | Broth. „„ „ 4 fect 
upper and undet fide, and nd] Malz Pudding 2 Take , 
it; prick it through, and let New-Milk and boil it, then cle, 
out the Gravy on the flices, then put Flcwer, plump'd Cur- ans 
ſhred and brniſe ſome Thyme, f rans, beaten Spice, Salt and 8 
Marjoram, © Paifly, and Savory, | Sugar, and ſtir it continually Huy 
ard put to them ſweet Butter ll you find it enough, then = 


ſerve offs e 


f {i5 
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ol nd a litttle Wine if you and ö bps | 
N „ eod for-Beawtifying;' and ſtts @ rare 

exſan on-the Rare und Hands, 

12 * Inpeterate : Take 

ſtrong Vinegar, dip a Roſe cake 

in it, and: ſprinkle that over © 


0 
, 
* 
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with ſcraped Nutmeg and- Dow: 
then take der of Wornwogd g lay it! tg 
Naple-Bisket grated, put it in the Forchead, anll burn Feather- 
et it boil; ſtirring it till it | few under your Noſe, on 4 * 
thickem as ia Haſty- Pudding, put fing-diſn, tkat the Smoak may 
it in a Strainer till the utter of | aſcend up your Noſtrii - 
the Cream drain from it; Wwhen be mot inveterate Head-ach" it 
it is cold; ſerye it up with Com- mes cured: 
fits Mrawed on it for ſecond eee 5 
7-(a- Conners ao w Cat fate te he repeated as th 
oof WM - Yead-achto Cure: Take four | Cu ſball repuibe. If this does as 
oves quooes!.of . wers, Lood, there are fem betten things 
cho. amp them, and inſniſe then in than the) Powers of Aber, or 
ravy White- wine and Bettony-water: | Powers ef Roſthary, | which being 
Ii. let them infuſe! in the Sun, or Huuft ap the Neſtrils often at a time, 
elcd ſome other gentle Heat, four or | and alſo bathed upon the Forebead. 
few five days, the Glaſs into which and Temples, give preſent Relief - 
you put them, being cloſe ſtopt ; and this being repeated for ſome - 
per, then diſtil them over a gentle | m as the Diſeaſe ſhall require, 
fire, and you will find an oily gives infallible cure. But at Bed: 
Cur Matter; ſeparate theſe, and keep | time it will be good. to give the 
L as them cloſe: ſtopt in different Patient 30 drops of my Guttæ Vis 
heat Glaſſes. Their / Virtues are ex+ | tZ, and to bathe the Forebead an 
Fa cellent; vis. 37 44 "Bea therewith going to ſleep, 


Sugarand the Volks of thre 
a quarter of a por 


and The Oil, by anointing n +26) Jad Wald: + To cover * 3 
bead and Temples, eaſeth all in vete- | with a comely Hair, if Age has 


ye rate Head-achs, and ſtrengtbens- tht | not proceeded too far, and ut- 
em | Memory and Sight : being dropt into | terly denied it, Take a handful ' 
It: the Ears, it hel peth Deafneſs : ſome of Southernwood, dry it to 
ind few drops of it in White wine are | Pouder, or reduce it to Aſhes 
nd preſcribed for the Dropſie and Yellow- | by Fire; mix it with th Oil 
of Faundite. It helpeth the Cholick, | of Radiſhes, and anoint the 
es, and Ring of the Mother; and is | place, and in a few times ſo 
he an Antidote againſ# Poiſon, and in- doing, you may 'perceiye the 
54 fectious Air, the Plague and Peſti- Hair to ſprout ama © 
ke lence, . Nomfortet h the Heart, and ead Bieaking out ? ; This 
en clianſeth the Blood, makes a merry | moitly happens ro Children, 
= and chearful Conntenance, and creates | cauſed by the ſuper-abundance - 
nd a good Colour. It purgeth out the | of hot Humonrs, and 1s very 


ly Humours, by Sweat, that occaſion. afflicting and offenſive to them: 
the Itch, or any Breaking-out, In | To cure it, boil ſome Ohve- Oil 

„e „. Hor, I ig 4 ſovereign Remedy in and * to the con wnpticn. 
' *. c f | 3 7 * 1 4 N = 1 +: 


other kind of Scabbineſs, or Scurf or 


H 
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of a third part; of Hogs latd an 
ounce; anoint it with theſe, 
when they eome to the thickneſs 
of an Ointment, both Morning 
and Evening; putting on after 
the anointing, a Linnen Cap; 
and give them to drink Whey, 
Wherein Scabious, Agri 
and a few Tops of Wonnwooc 
have been boiled, to clear and 
puriſie the Bloode. 
- Whether it be 4 Scald bead, or 


Morphew ; this is a moſt excellent 


thing. Take Beef Suet four 'ounces, 


oil of Ben or gil. olive eight ounces, | 


Flowers of Sulphur three ounces, Cin- 
nabar finely ground one ounce, Oil of 


Tartar per deliquium an ounce and 
balf : - mix anl mate an Ointment, | 


with which anojnt Morning and Evo- 
ning, till the place affetted' is per- 
F 

PMead to Clear: Snuff up in 
the Morning faſting, a ſpoon- 
ful, or ſomewhat lels, of the 
clarify d Juice of Ground Ivy, 


or of Beeis, ſpitting ont, from 
time to time as much Liquor as 
comes into your Moutn. 


Sal Nitre in a quart or three pints 
of Spring- water, and to ſnuff the: 
ſame wp the Noftrils' Blood warm, 
Morning and Eyening, fo long till 


it comes out at the Mouth again. It | ſ. 


is an excelleht thing to clear the 
Head and Noftrils of all manner of 
Stufjings or Stoppages,  _ 

This may be called a kind of Ver- 


tige, for which nothing feems more 


excellent than the Powers of Roſe- Em 


mary to he taken inwardly, Morning, 
Noon, at four in the Afternoon, and 
at Night, about 60 drops at a time, 
in 4 glaſi of Ale or Wine, or other 


proper Kebigle, and alſo to bathe the 


Forehead and Temples Morning and 


| Agrimony, | 


— LADEN =) 
the ſame wp the Noftrils four” or fo 
times a dh, as alſo to be: ſmelling 
to it at times, all the day long, 
This I bave had great experience of 


things have failed, but this is to le 
, notes, thut if ebe Stomach i. foul, 
ve, or, mare, ufer or fe deg 
diſtance ef time. 
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Head and Nerves: To com- 


fort the Head and Nerve, 
— 2 , and prevent the 
incidence of a Palſie, there is no: 
8 than to bathe the 
who m th 
Neck to the Hips, and other 
parts, which are found to be 
weakened; with the Powers cf 
Amber, and to do it Morning 
and Evening for 10, 15, or 20 
days, taking in the mean ſeaſon 
the Powers of Roſemary, La- 
vender, Oranges, Limons, Sage, 
Marjoram, or Thyme inwardly 


ead 
beating ot ſinging in the Head 


to a Spit, and let it roaſt with · 
out 2 
little Water rubb'd on with a 
before you lay it down, put 
Belly of the Eel: then take what 
drops from it, and putting it 
into a glazed earthen Veſſel, let 
it ſtand cloſe covered with ſome 
freſh Cummin-ſeed on warm 


drop three or four df 


"1s moſt. Pl es BN 


Or you. may drop into the Far the 


Juice of Wormwoud blood warm or 


Frening with the ſame, aud to ſnoff | 


PF, 


the Fuicg of Centory the eſt, doing 
„„ „ e | # 


* * 


and it has cured, when all other 


e Head, Back- bone from the 


in all the Patient Drinks. 
diſe: If there be a 


and: Ears, Take, a pretty large 
| filver Fel newly caught, tie it 


baſting, unleſs with a 
Cloth to wep it moiſt, having, 
a 


- Cummin-ſeeds into the. 


„and then going to Bed 
into 
your Ears, or into that only on 

which ſide of the Head the Noiſe 


1 b 


a 
it Mor 
eight, 
2565. 
the Ea 


Ben, 0 


arts : 
t en 
Fl E- 
three o 
tæ, 1 
thing, 
in thi, 
Be 
rick a 


"S * - PLETE wid 


Ben, Oil of Amber, of each e 2 


an Ointment thereof, and anoint 


HE 
— 


eight, or ten days or more, as you 
ſee occaſion. Or you may drop into 
che Ear this mixture. Take Oil £4 


parts mix them well by T2 zag, | for 
put two or three drops in Morning || 
and Evening, Or you may drop in 
three or four drops of our Guttz vi- 
tz, which is indeed an admirable 
thing, and by me gui "experienced 
in this caſe, Purge | "Pak 18 
read to 2 2 

* Maſtick, gh each three 
drams ; the Roots of Flower-de- 
Ince and Horehound, of each one 
dram; Turbith five drams in | 
Pouder, 'Hiera--Picra” half an 
ounce, Pulp of Coloquintida and | 
Sarcocol, of each N drams; 
Myrrh one dram, Sapa as much 
as ſhall ſuffice to make them into 
2 maſs of Pills. Theſe purge 
very ſtrongly from all parts of 
the Body , both Choler and 
phlegmatick Humours, but eſ. 
ben, from the Head a 


ſt, and are good againſt ad] 


Colds "and —. 4 The Doſe 


is half a dram. 


Head Dcald: T ake Oil. Olive | 


fix ounces, May - Butter four 
ounces, Flowers of Sulphur 
three ounces, White Præcipitate 
an ounce and half: mix and make 


the Head therewith; 

If the Diſeaſe is inveterate nd 
Pubborn , and will eafily yield | 
to Medicines, » Jou may before. you 


uſe the afore· goi going Medicine, bathe | 
( 


the Head vgry well {half an r at 4 
time, the 192 r as hot as it can well 
be endured ) gry the following com- 


poſition, and to continue the uſe of e 


it Morning and Evening, for twelve | 
or fourteen days, after which you 
may uſe the * 1th Ointment wit 


127 I. 


| to Pouder ; 


E 


pine Wha E ;ol, Roch Tow, 1 

$ e Fitrs -A. 

each 5 ounce; Sactharims wo 

half an orice * mix pry Fri let 
then 


5 ſettle, decent the clear, Glrer 
72 Brown Paper, and keep it | 
as 270 direcled. . 


= Pick in | 


Fire ſb beet y de del 

2 as fine as 
Flower, and mix it with White 
Ointment, ſo that it may be 
r ſtiff, and anoint the 
Head it dai 
will ede ſind the 


| Your defire. | RY * 
'Yealth to Pꝛeſerbe: Tete 
four or 2 1 rn of Laſt- india. 
, and N it as thin as 
you can can, and infuſe the ſame in 
If a pint of Middle Beer, or 
a little more, then ſet it in the 
Embers all Night, and the next 
Morning ſtrain out the Liquor 
and drink it warm; it will give 
you 2 or 3 Stools; you may 
put in a little Sugar if you pleaſe 
to make the Liquor the more 
Palatable, being of a Nauſeous 
taſte z the next *. take a Diſh 
of Chocolet and reſt that day; 
and the day following take t 8 
ſame Purge again; you muſt 
take heed when you ſteep or 


ffects at 


| infuſe the Rhubar that it 


not, becauſe then it is bind- 
ing inſtead of being Laxa- 
tive; two or three drams is e. 
nou h for Children. This 1s an 
excellent Receipt to-cure or 

vent moſt Diſtempers 8 
to the Body of Man. 


Hearing. For to reſtore the Hear- 


„ing, nothing is ſaid to be better, 


Heir de Tutte ig Merer three 


than to . into the deaf Ear 
FTD 


} 


7, and you El 


batum 8 


' Yearing't For thickneſs” of. "+ 5 


57 


Pg 


Js 2 eat., and @: generous Remedy: 
ay 4-1 to theſe 7 gos may add aſe 
| "Evening, 525 ſever¶ mentioned in the former Paragraph, 
Mr Hopping tha | art⸗AHchnefa to Remove ; 
ton dipt : 16 be Toke Ale, and make a! Poſſets 
n 20 Artie it | drink thereof: then clariſie ny 
% Tami and — — = 
| — ſtrong ot the Her | 
Kang, | 8 it a ones ah drink i 
+:x47 W | 
i If it — — ehivg effending 
Stomach, or tos great fulneſs, 
Flat eating ook klaut, or f 
in twice or: |; Meats diſpleaſfing the Stomach, it 1. 
15 you Will find end) to be tured by giving a good 
Nagel I mit or wo . . 3 it is 
zufzing: Tale kat | from - weakneſs, of the Tone of the 
Gr 17 — dere about a Femach, the Cordjals ae * 
dram, it in 1 ormer Section are ged. 
Ale: for want of this, ſęrape j' eat in the. Eper : Beat the 
ſome, chalk. that has bom e whe of an Egg, — diſſolve 
burnt in the Fire, an drink it in it a pretty quantity of fine 
in the aboyeſ ſaid Liquors. Sugar ; beat them till they 
Or you may take from 4 ſeruple to. become thin, then drop it into 


1 4 dram of Terra Sigillata, or 
BY. Boly in a little fair Water and. 
Saga, repeating it as you ſee 0c-: 

nb, ways inferiogy. 70 
ber. are Crabs Eyes, or Crabs- 
pi levigated or te a fine 
55 And chalł unburnt in fine | 
22 5 will do as well as burnt, 
s better too Or @ pint of 


er mixed, and d 1 
ere e ö 


Peart 10 Chear and Com- 
fozt: Nothing do's this better, 


than to take now and uy itt ? 


dram or two of the beſt and 
Le Cinnamon Water: : Or 


LES — 
1 8 = 


{ih 


ö 2 — evi | 


. the Ey E. 141. 

Tab: White. ee or — 
Poppy · water 4 pint, Saccharum Sa- 
turnt two drama: mix and diffol ve, 
and waſh the inflamed Eyes often 
with the ſame. Or take White Roſe- 
Water, Fuice of Houſleek, of each 
equal parts: Mhite- wine as much 
as both them mix and let them 
ſettle, decant the: clear,” Gund waſh 
the Eyes therewith, Wt, 

Meat in the 
Cloth in the Juice of Lemons, 
with Salt and Alom — in 
White - wine, and in often 


| ce it, the Heat or Bain 


of * | 


þ7 


Face ; Dip a | 


of he Face will be removed; 


£20 and tlie Skin 5 clear, | 
wh. ſmooth, and, of its proper Co. | 
Dan 1 ; 1 Fre 
e, 01 benennen o 
the Cpes: tops the Por 
Tutty- Kone, Aloes bag nd Spar, 
of each an bunce; 
half an ounce, White Vitribl 


two drams : ; Jnfule them in a 


quart 977 Red Roſe-water i, 


5 of 
iin the Juicer of 'Quiinees thy 


White w ine; dein 6 Lon nh LY 
dolly Glaſs,” and 5 p 
neo Man five'or Wan 9. y th' 
wich bros: Mi or 5 will 
with this:often, ſo will youlin 
a ſpeedy Remedy. ds 
| ok the Liter: Take 
| Lixerwort , Garden. _ he, 
11 Endive, If each 4 
r Maidenhair half a Danger: bel 
neſs, them in Water. 57 me little Su- 
F gar; and being put in. 
Mt . 70 the Bede a 1125 hite 
road pon Wine, and drink it alone, 
tus \ and in your: gg Drink for a 
the Week to or as'you' 19 
in occafion. ebe iFa quart 
* of à pint at N Gl Lg oc 
the Syrups of. Lettice, "or 
lve Cucumbers, are So Phe | 
ine this pavpoſe, taking de, Hs 
ney Mornin, and Evening, for . 
nto convenient time; but that which is 


op ſuperior © to 4 theſe things 


is aur 


her Syrnpus "Antifebriti cus, or Syrnpus . 
Sa- Nephriticys, which Pp eaſantl 9 cook 
ve, without an) thing of danger, and 
ten may be ſafety | given in a Tpomful, 
ofe 7 uy or Bike 5 to Children. * . 
ach ed Pudding: Ta 
uch nr 25 ſhred Suet, 
em penty Lggves grated, a Q 
«ſh of a pound 0 Almonds finely 
| dane with Roſe- Water 
4 Eggs, three with the Whites ; 
NS, a Nutmeg grated, eight Dates 
m ſhred, ein a half a pou 
ap- ol Nlon'd WW W 127 ” Sun 
* D 
© 


Wi 


che Roots 


2 Gif 
cuſs al Trans or oy hard Swel- 


mlork Tale FI 
the Juice of the Lee Hem- 
lock four ounces ; Vinegar of 
quills, 'and' Gum-Ammonisck, 
each ei hr 'onnees ; 7 
the Gum 5 the uice of Vine- 
; and after fuffcient Infus 
„ make Wm into à Salve 
tg 5 
very 'Plarſter 
Swell; ings, Ot take away Ianflam- 


ors had The Piles or 
ds 2 lles 

Hemorrhoids, if not yet broken, 
are cured at twice or thrice 22 
nointing them with Oil of Amber, 
Oil of Anniſeed or of ſweet Fen- 
nel Seed: But if they are broken, 
then theſe things will be too Hot, 
and be apt to cauſe Pain; In 
| this caſe you may dreſs chem 
with this Ointment.” Take choice 
Oil of Nutmegs by expreſſi n an 
ounce; Saccharum Saturni thre 
nd | drams: mix and anoint t 


over a 


bee * uy! be ieee 
and 


Wi II 


— 


E 


* 
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dreſs them with. this. Take Tur- 
pentine, Oil of Mace by ex- 
ffion, Oil of Ben, Balſam de 
hili, of each half an ounce; 
Saccharum Saturni one ounce : 
- -and--anoint often 


mix them, 
therewith; applying Lint dipt 
9 2 „ in Fannary ſpends: bet 
ter thanthe beſt Caponor Pullet, 
if ſhe be Young, and of 
3 and that you may know 
y her ſoft and open, Vent, and 
her oft with Toaſt taken out of 
Ale with Barley. 17 7585 they 
will lay often, and all the Win- 
der. If the cats her Eges, lay 
2 piece of Chalk, cut like an 
Egg, at which ſhe will often be 
pecking and loſing her labour 
the will refrain the thing. 
Men-Pye: Parboil vour Hen, 
then cut off the Legs and Wings 
as When ſhe. is carved, cut 0 
the Merry-thought and throngh 
the Breaſt Bone, ſo alſo the Car: 
Kaſs, that-ſhe may be handſome 
to lie inthe Pye, break the Bones, 
ſeaſon her with a little Pepper 
and Salt, Cloves and Mace; 
then put her into your pye, with 
ome. pieces of Lamb: ſtones, 
oweetbreads , Saſages and Oy- 
ers; ſo put on Butter, and 
cloſe up your Pyeæ when it is 
| Þaked, put in a little Clarer- wine, 
ſtrong Rroth,with the Volk of an 
Egg, and melted Butter, ſhake it 
together. FCC 
Mens, Capons, oz Pullets 
to Boil: After they are boiled 
with a piece of Bacon, take | 
pint of ſtrong Broth and ſome 
Whire-wine, put in a pound of 
fryd Saſages, two or three 
whole Onions, a little Nutmeg 


3 


little minced Thyme: let them 
boil up together, thicken them 
with the Yolks of Eggs and 
Butter, diſh them up: then pom 
r Sauc Oyſters upon 
them, and lay the Saſages round 
about, with ſlices of Bacon be- 
tw / ixt; garniſh them with Limon, 
' . Pern-Pye: Take your Hern, 
nd pull the Feathers and Stump 
clean off: break the Breaſt-bone, 
and lay it to ſoakin warm Water 
and Salt for the ſpace of an hour: 
then, having Sweet-Herbs and 
Onions ſhread, make little Balls 
ether 
O the 


your Sauce and 
and put 


of, them, ſticking them te 
with Butter, and put it im 
| Belly ; ſeaſon it with Salt, 


Pers Nutmeg, and Mace.. 


ſtick pieces of Bacon under the 
lay alſo other Balls a- 
bout it of the Compoſition of 


Wings 


thoſe that were put into 


mon, and ſo bake it for 


then ſerve it up. - 


and the Oleer is fonl, you muſt | Herbs, 2 quart of Oyſters, 2 


h 
nee 
vs 


the 


f | belly, till the Pye is full: then 
ſprinkle on ſome Juice of Li- 


twa 


hours; and when it is enough, 
pont melted Butter into it, ſet 
id in a dry place till cold, and 


Hern to Roaf: Take a Hern 


* 


baſte it with Butter and W 
wine beaten up together, 
dridge it with grated Bread 


„Perrings, Dpzars, or 
thards to Bꝛoil: Gill, w 


and large Mace, à few Sweet | 


w 


that is not too old, lard the Back 
yd Breaſt after you have par- 

oil'd it; then put it on a Spit, 
hite- 
and 


and 


Sweet-Herbs cut very (mall: and 
when it is ſufficiently roaſted, 
make a Sauce of the beaten Yolks 
of Eggs, Anchovy, Garet and 
Vinegar; garniſh your Diſh 
with Oranges, Limons, 
youry, and Tops of 1 er Pi | 
18 


Sa- 


aſh, 


and dry them, ſeaſon them With 
Salt, 


- - 4 W 1 

. KS * $I © 
: : 5 ** 

Foo 5 — 


Salt, then broil them over a | time, which flop rhe Hircowgh, open 


rs, 2 | ws 
em ſoft Fire, and baſte them with e Bowels, eaſe Pain, give a Stoot 

them Butter; being enough, ſerve er two the next day in the After 

and Ml chem up with beaten Butter, n. 

pom Muſtard and Pepper, or your  Yickup to tar: Take a hand. 

upon Sauce may be the Juice of their | ful of Red - Roſe · Leaves, and a 

ound own Heads ſqueezed between pretty 2 of Red-Mint, 

1 be- two Trenchers, with ſome Beer | boil them in a little Muſcadine, 

mon, and Salt. '_ For Malago Sack, and a little 

lern, Perring Pye to Seaſon: | Whire-Wine-Vinegar together, 

1mps Take about eight middle- ſized and lay it to the Stomach, and ic 

one, Herrings, the foft-Roes are the | will eaſe it preſently. @— | 

Vater beſt, ſlit them down the backs, of ite-wines 


our; and taking out the bones, ruty | Take about three quarts of the 
beſt White-wine, a pound and 


and them over with Pepper and | 
Balls Salt: then mince Onions, Leeks | an half of Sngar, and an ounce 
ther and Apples, and ſcrape in Li- | of Cinnamon; two or three 


the mon- peel; then ſtreẽ over them | Tops of Sweet - Marjoram, and 
92 ſome Nutmeg finely grated, half | a little whole Pepper; let theſe 
el 


2 pound of Currans, and mix a | mn — 2 3 bag WH 
usk; then add 6 


and pound of Butter with a little a grain © 
the Flower, and place it above and | Juice of a large Limon, and 
a- MW beneath in thin ſlices, . — | when it has taken a gentle heat 
| of Piccough; This is dangerous | over tie Fire, and ſtood for the 
the when it happens in Fevers; ſpace of three or four days 
hen therefore to remedy it in that | Cloſe covered; put it in bottles, 
Li- extremity, \ Take only two or | and keep it cloſe ſtopt, as an ex- 
wa three pre erved Damaſcens at a | cellent and generous Wine, as 
gh, time, ecping your Mouth cloſe | alfo a very curious Cordial to 
{et ſhut, and holding your breath, | retreſh and enliven the Spirits: 


and now and then. | Or, if you think it beſt, as to 
If this Hiccough has continued any | the Colour, you may make it of 


ern time, and ſeems to be extream, if it | the Colour of Claret, though 
ck be not ſtopt, it in the end kills the | this at pleaſure may be coloured 
ar- Patient; and in this caſe nothing | with Red Wine, Syrup of El- 
it, will do but Opiates ; of which kind | der-berries, Mulberries, Clove- 
te- there is nothing better than eur Vo- gilly-flowers, &. It eaſeth the 
nd Wl - /atile Laudanum, or Laudanum Spe- Palpitations and Tremblings of 
nd cificum, or Dr, Gardiner's Law- | the Heart, and removes the Cauſes 
nd danum Samech : If the Patient js | of Panick Fears, Frights, and 
” coſtive, and has not gone to Stool | Startings : It giveth Reſt to weary 
ks | for ſome conſiderable time, the Belly | Eyes, and heats the cold Sto- 
nd is to be led by this Clyfter, Take | mach. Ol Eg a | 
118 Poſſet-drink a pint, brawn Sugar | Yiſpidula, known otherwiſe 
a- four ounces: mix and make a Clyfter : | by the Name of colt foot, is an 
5 And then inſtead of the former La- Herb grow in on Hills, and bear- 
l⸗ danums you may give ſix, eight or | ing a Red Flower, and ſome- 
. ten grains, or more, of our Cathar- | times a White: it has a pecu- 
th 0 zick Laudanum every Night at led - | liar Virtue againſt Ulcers of the 


— 


fire; and when it is cool, put it 
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Phthiſi ds 
e A dle Wir ct 
the whole P 75 and a Syrup. 
made of the. Juice, are either 
pf them a 


able 
er, apron of he Ling 
ſingular good 
— other Fluxes of che 


"Yoarſeneſs 2 Take 
"Hi of Hyſſep- water, and 


Fweeten it with fine Sugar ; then. 
ne jd Egg, and drink it pete 


ng 


This. is. an wha. and : good Re- | 


—. Take 05 f Sweet 15 


new drawn ; 
of Clovegilly-flowers, of each equal | ; 


s * mix them ng them 
Ps together in 'a — * Doſe two | 


at a time in the Morning 
Hing, ar ten in the Morning, at 
Four in the Afternoon, and at Bed- 
2 at oh, time you may give 3 
or four ſpoonfuls 3 et 
i of Lane .Sallet-Oil will - 5g 
or choice nem made Freſb Butter, 
| melted and mixt with the 5 Srv, 
and mixt by. ſhaking to K. .f 
it is bot: This is, 

Take chaice new. made 135 4 
eur ounces; double refined Sugar 
in fine Pauder fi ounces + mix 
them, and work them together- cold, 
f which the Patient may take as 


much as 4 Walnut line four times 4 


day. 
Money IN 2 Boil Ho 
| that hath been ſcummed U Boney 


Whites of Eggs, until it come to 


2 thickneſs : "then take it off the 


up for your uſe. This is good 
in Inflammations, either taken 
inwardly, or outwardly applied 


Me 15 ch 


Yrup of Violets, or 


Boney 5 of Rating 7” I 


three uarts of Water, heat i it, 
and when it bubbles up, ſcum 
it: : ſtone two pound of Raiſins, 

put them into it till they 
well; then boil them to the 
'conſumption of half the Water; 
en ſtrain and preſs out 85 
| remainder of the. liquid part 


{| boil the Decoction to She thick- s 


neſs of a moderate 5 Boney ; ; and 
then' 44 two po of clarified 
Honey, and bang wel mingled, 
boil” it to the r thickneſs of 2 
Honey. 
Tus is good for any Sreppoge 
or De e feels in the Lungs ; if mixed 
with White-wine, it helps Digeſtion; 
and mixed with cool ing Inti e Was, 
Fs i ven in Feyers.. 
ney of Uiolets: Take of 

the Flowers of Violets, the bot- | 
toms chipt off, iz... Purple Vio- 
lets, two pound; infuſe them in 
two 8 Wag, boil them 
up, and. add 9 fone of 

ney, and ſo boil em up Ar | 
the thickneſs of an Honey, and 
preſs rhe liquid part. thoroug 
a . * * | * 7 
. This, allays the In mation 
the Liver, pa Sore . >, 
mixed with the Decottio on of 99 
Sorrel anl. Barberries, is cooling, 
and much allays the Heat of Fevers, 
Thus you may make * of 
Roſes, _. 
- Pozdeum and deolum ; 
This is an n OW- 
ing on the Eye-Lid :. To fe- 
move it, Take Houſleck, dry 
it, and bring it to a Poud 


er; 
then take Houſleek-Juice, and 
make a Cataplaſm of the Pou . 


der, and cover as much as is 


needful of i =, viz, to the thick- 


to any art where extraordinary 
Heat is c. . 


% 


nels of Half a Crown,\or a 
Crown-piece, in the fold aun | 


| Rag; ; faften that part then 


"HO 


L227 I 


N . 


the E e; and let the ſt 6 * the] r 
5 be round the Head, Shi 
| ſo let it continue all Night, an 
repeat the Application =o or 
three times, i need x 
zminum, or 
b- n called · Clear. Eye by tare, Of 
are two ſorts of this, Garden 
and Wild. The Herb and 
Flower is Cleanſing, Attem 
ting and Strengthening, and 
ood to be eaten by t choſe that 
— weak Backs, or Pains in 
them. The Seed of it concocted 
in Spring-water, is wonderful 
200d for clearing the Eye ſight, 
the E es being waſhedtherewith. 
The 3 the 7 esd | if 
up the. Note, purge the Hea 
and Brain of Phlegm. A dram' 
taken inwardly, ' proyokes Ve- 
nery. The Efncs of the Juice 
ſtrengthens Weakneſs 5) the 
Reins, and much availeth in 
Barrenneſs, comforting and 
ſtrengthning the Womb. A 
mucilage of the Seed diſcuſſes 
Swellings. The Ly of Wild 


| 


Clary are diſc ſtren 
ning, / and clear the Stoht. 8 f \| 
ch pot of Beef: 


Brisket Rnd of Beef, an 
of Mutton, and a piece of 
put this into a ſuffcieng quantity 
of boiling Water, kteping it 
clear from the Scum: then put 
in Sweer-Herbs, minced ; Cab- 
bage, but not too ſmall, an 

Carrots ſliced; Pepper and Salt 
let them boil 2 to a Jelly, 
— ſo ſerre them up on * x 


b 
I; 


©" Dotch : Put. 
your Pige Ace wg web a few 
Sweet. Herbs finely ſhred, and 


mixed with Butter) into a Pot, 
as many as you think convenient: 
then put to them ſome ſtrong 


fron, to 


tween mins mn. 
beaten Nutmeg, and a little Saf- 
ye them' 88 —_— j 


or Wine-Vinegar, ar 
them with a little Salt PE Do 
28 ſerve them up on. 


And thus 1 nay der 
Een, pot of Chicken N 
into no ures, 


theſe you mult cut 
and 10 them with ſmall fqr 
—— of Bacon, and bell or 
them wy 3 haſtily: vo 
may add Sweet -er 
— op a, nt * 9917 7. 
enough, gar- 
niſh 254 2 8 them up 7.5; * 
geons. mal 200 | 
any 722 of ſmall Fowl, ed 
Wild or Tame. : 
' 'Dumours '; fallen into 1 


vance, Take of White - wine 
ounces, Red Roſe- water the like 
quantity, une, Line in Ponder 
— an ounce ns * 2 drain 

Loaf: Sagem fin red ha 
an ounce: — pro = Glas 
ftop } it 


with a narrow Month 
| cloſe; and let them nn 1 


three Days, then draw off the 


clear Water ſe NN from the 
ſetling, and walh phe yes With 
it frequently, an it w 14 


| them to their ſtrength and firm 
neſs of 1 bout any 
Trouble. 5 


F the 8 js very ſhatp,.wa 
the Eye with this, Take Wh bite 12 72% 
Wine, Food Brandy of each equa! 
parts mix them: with this waſh 


the Eye three or four eimẽs A. day : 
"If it is from weakneſs of the 
drop Brandy unmixt into the E 


E's 


Broth, alter you's have laid be- 


two or three times a dey, ah 
5 1 


wil 


Eyes : To remedy this Grie- * 
1 | 


Stin, or ſome warm place, oe 5 


44 | 


= >, % : 
— = af”; Fo 2 - e „ * 
8 
; . 
- s * 


i 


will cure to 4 Wonder, But if t 
Rheum is violent lot, and there is 

4 Inflammation withal; then waſh 
 dhem daily with this collyrium, or 
Mater. Take White Port Wine 4 

Juart; Saccharum Saturni three 
drams; Roch-Alom a dram and 
half: mix them, diſſolve and filter 
it fer uſe. Ss | 


Hurt in the Eye : If the 


Hurt makes a Wound inthe Eye, 
Take three ounces of Cellandine- 
wates, uu it to three drams of 
_ Clarified Honey, ſtir them well 
together, and add ſixty drops of 
Elixir Proprictatis to it, and 
dreſs the Eye with it. This, 
Mixture muſt be made freſh once 
in two or three Monts. 
: zomel, a ſhort way: To 
make this, take two Gallons of 
Spring- water, boil it over a 
gentle Fire, keeping it cum 
ming till no more will ariſe, 
then put in a pound of the beſt 
Honey, adding a little Fennel 
and Eye-bright tied up ina bun- 
dle, and ſo let it ſeeth till the 
third part be conſumed, ſcum it 
very well, ſtrain it through a 
fine Cloth or Sieve, and with a 
mo of a 2 of Sugar- 
Candy finely beaten, put it u 
in a Veſſel, and keep it cloſe 
ſtopped; and it is an excellent 
cooling Liquor, greatly com- 
forting and reviving the Spirits 
in Fevers and other hot Diſeaſes, 
and is good in extream Coſtive- 
neſs to looſen the Belly, and 


contributes much to the treeneſs 
of making Urine. | ER. 
\  » Ppoſfciamus, or Menbane: 


A Cataplaſm of the Roots ap- 
plied in the Gout, Tumour of 

ooth-ach, gives preſent- eaſe. 
The Leaves which have all the 
Virtues, and 1 of the 


( 


| eaſe Pains, being laid on a Pol. 
tis. A Diſtilled Water of the 


Flowers and Seeds, not ripe, and 


an Oil compreſſed out of them, 


cure the Pains in the Teeth and 


Gout, and are held to help 
84 $ and Noiſe, and Worms 
in the Ears, if dropt into them, 


though not too much. A Ca- 


taplaſm of the Leaves boiled in 
Vinegar and White-wine, caſes 
all Inflammations of the Eyes, 
aſſwages Swelling of the Cods, 
or in Women's . Breaſts : Gives 
wer to * Sciatica, and — 
ains in the Joints, proceedi 

from who EF” 
_ "'Pyeffop ,/ its . Virtues : The 
Qualities are piercing and -at- 
tenuating, opening and abſterſive, 
and therefore it hath power to 
heal and purifie. Being con- 
_— wn Figs, Honey, and 

ue, of an equal quantity in 
fair Water, is good Tor im 
mations of the Lungs, old 
Coughs, Difficulty of Breathing 
and Catarrhs. It kills Worms 
in the Belly, and being beaten 
with Salt and Cummin, it re. 
medies the poiſonous Biting of 
Serpents, if immediately ap- 
plied to the Wound with a mix- 
ture of Honey. It is profitable 
to thoſe that are troubled with 
the Falling-fickneſs, the De- 
coction of it being drunk in 
White- wine, as alſo to cauſe 
| the voiding of Fhlegm, eſpeci- 
ally when it chiefly oppreſſes 
the Stomach and Lungs, as alſo 


the phlegmatick Maladies of the 
93 not only 
neth them. 


Brain and Sinews; a 
purgeth, but alſo for 
It drieth away Ventoſities, and 


moveth Appetite; provokes: U- 


rine, and leſſens the ſhaking, of 
the Agne-Fit, ſharpens the Sight, 


| Root, wonderfully mollific and. 


and ſupporteth a good Colour. 


= 


HY. 


Its | 


mix it fo 


IS 10, Or 12 


4 


, 


Pennyroy 


It is good for the 
rophe, and is ſingularly good 
the Quinſie in the Mouth 
ani Throat, being gargarized 
with the Decoction of it, ani 
ir Water. The Oil 
e Leaves and Fo ,W- 
ers, helpeth refrigerated or be- 
Sinews and Neryes, and 
ſtrengthens them. 
Pyferick Aﬀe 
an ounce or ſ 
of Volatile Salt of Harts-horn, | 
drop on it as much Spirit ot 
Tartar as will ſatiate it, when 
the Conflict is over; digeſt and 
r a while, that it may 
acquire a redneſs in Colour, and | 
keep it carefully ſtopt. TheD 
drops in any con- 
yenient Syrup. This is excellent 
good for the Genus Nervoſum, 
and other Diſtempers and Affli- 


Galb 


Fios in fa 
igs 3 


eritk - Walſam : Take | Party whe takes it being faſting, 
w anum, . Aſſa Fæ- 
tida, Sagapenum and Gum Am- 
4 ack a dram : a fl. 
led Oils of Rhue, Juniper-Berries, . 
and Amber, of each a ſcruple: 
melt the Gums in an Earthen 
Veſſel, and mix the Oils, and 
make a Balſam by remixing them 
over a gentle Fire, | 
This Balſam is very excellent to 
ſuppreſs the Vapours of the Matrix, 
put up into the Noſtrils, and by a- 
nointing the Navel with i 
votes the Terms, or by app Jing it 
to the lower. part of the Belly. 
Pyferick Elixir: Take the 
diſtilled Oil of Wormwood, 
Amber, Featherfew, 


„* +. 3 


— — 
— 


tions: Tale 
tent quantity 


\ 
* — 


Spleen and t is an excellent Elixir againſt 


all Diſeaſes and Infirmities of the 
Matrix, The Doſe is from half 4 
Spoonful to a whole one. 8 


Caſtoreum two drams, Saff 
and Camphire of each an ounce: 


a pint of Aquayitz, not being 
ſet on any Fire, and then filter 
the Liquid part. IL 


oſe 


ounces ; Caſtoreum, Camphire, Saf- 


Spirit, aud digeſt 24 Hours, then 
detant off the clear. Doſe from 20 


ane. B 5 | \ 
This is an excellent Speci- 
fick ro ſuppreſs Vapours, eſpe- 
cially in Women, when ariſing 
from the Matrix: it may be 
taken upon any occaſion, the 


2 % 
* 


that it may operate the better, 
be: ſnuffed up 
thed with it, to eaſe Pains in 


let them macerate fifteen days in 


to 30 drops, in Beer, Ale, or 


* — 
3 * — 4 
— 9 8 * — * 


[ 


d | Vyfferick-Liguoz: Take of 
ffron 


Tale Spiritus Vniverſalit fre 


* 


fron, of each two drams : the Caſtor | 


K* 


ing in Pouder, put all into the 


from half a en to a whole 
one. It alfo may . 
the Noſtrilz, or the Temples ba - 


the Head, and prevent the aſ- 


cending of offenſive Vapours to 
; the Brain 5 9H | 
' Pyfeerical-Uapours : Theſe 


Mother: To cure or avert them. 


e, it pro- 


and Rhut bf each half a dram; 
Tincture of Caſtor and Saffron, 
of each three ounces; reſined Su- 
gar one ounce: make theſe into 
an Elixir, and let it ſtand ten 
Days before you uſe it. 
% 4 


Take the Liver of a hunted Hare, 


hang it up for a time in a dry 


place where it may not putrefie, 

till it may be reduced to Pouder, 
then take two or three ſcruples- 
at a time in any convenient Li- 

quor. | 4 | | | 


| 


or which is better, Yo may take 20 
or 30 drops of Spirit of Sal Armoni- 


| ack, or Spirit of Harts-horn in a Glaſs. 


Water, which ſometimes is better 


of White Part Wine, or in cold Mell 
Salt 


are uſually called Fits of the _ 


Ss. 


7 


HY 


Sale of - — given at Nhe — 
to Bell, and in the Morning Fahing 
t 0 Ld Iz grains, is a famous | 
thing, not only to cure them when 
come, but als. to prevent their coming 
Min. Theſe Pills alſo are good 
for "the ſame purpoſe. Take A. 
Fatida, Ammoniacum, Gal . 
S glpenam, fine Aloes, of euch an 

- Opium half an ounce: mix, 


ounce ; 
and with  Reſe-Water make a Maſs 
of Pills : Doſe ſrom 10 grains to. 4 
feruple, at Night going to Bed. It 1 
4 moft "choice Secres. 

Bytterick⸗ Water: Take the 
Roots' of Briony, and Peony, 
Orange peels, of each three 
ounces ; Mugwort, Bawm, Fea- 
therfew., Penny royal, Savin, 
Elder-flowers,” of each a hand- 


ful; 1 and e of each l 


an 2 3 "Saffron. two Arne 
Let theſe macerate twenty Dur 


Ne Worm wood. 
ende Eider due 800 


| „of each half hakifal; 
2 * preltf erve the 


them, and pe 

Water for Uſe. T 3 not 0 
powerful as the other, though 
very good, and contributm 
much to che Eaſe of the 


aid Grievances and Diſt 


J 4 4 


a; aa: : Take; 
| either a Capon, or two 
Brace of Partridges, roaſt 
| them, and take out the 
— and mince the Brawn 
— then 5 the 
Bord, boil them in ſtrong Broth |. 
with a handfuld of Sweer Herbs, 
in an earthen Pot: then ſtrain 
out the Broth upon Sippits of 
Bread, and lay on the Bread, a 
layer 'of Fleſh; then put over 
it yn as Broth of Almonds, and 
make it boil; then fill up your 
Diſh by little and little, till it 
be quite full, ſo garniſh' it With 
— ends and pinions of the 
and the Bones, by ſtick- 
Ing ing then * in your Por- 


þ 


| 


nn.” aber then . volk & 
three Top wer y thin, 
6 with a little Almond, or other 
: Broth, _ our them over the 
' Portage, ſo ſerye it up. 
ee in Childꝛen: Take 
an ounce of the beſt Rhu- 
barb, make it into a 'Ponder; 
then "take two handfuls of Cur- 
tans, and incorporate i - with 
them, when extraordinary well 
beaten; and ſo make it up into 
an Flectuary: And gf. this, let 
Children take the quantity of 2 
Nutmeg at a time faſting, and 
faſt an Hour after it for ſeveral 
Mornings fucceflively, ' as much 


at Noon, and the like at Night | 
Jaundice v 


going t to Bed. 


— in two quarts of C 
1art of Hlower-water, 
diſtill ther all on a Sand: 
B rocky 1. JAN; | 
This Water is very highly c 
mended _ by moft learned eo 
for the cure of the Diftemyers an 
Grievances of the ern . Tpa 
is an ounte | 9 ; 
Or take this. pe] ce of 


a 


+ Gow = 4+ 
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mix them 


* 


— 9 — 


Jaundite a? Nate an | pour over it ſome Sack and Su- 
 ouhce of Caſtile-ſoap, flice it | gar, then take a pine of Cream, 
thin, and put it into a pint of | and à little Roſe-water, and the 

cold Smal{-beer ; ſet it on the { Whites of three Eee , and whip 

fire; and let it boil a little; then | it to a froth with a Birchin 
ſeum it once, and. ſtrain it thro? Rod; then as the froth ariſcs, 

a Sieve, and drink one half of | caſt it upon your: Cream which 

it in the Morning, and the other | has the Runnet in it, till it lies 

in the Evening: take a lump of | deep, . then lay on bunches of 

Sugar aſter it, and faſt two or | Preſerved Barberries here and 

three hours. Taking this, will | there careleſly, and caſt more 

not hinder any moderate Buſi- Snow upon them, which will 
neſs. If che Diſtemper be far look very well; then garniſh 
gone, you may take it once or your Diſh, being broad brim d, 
twice more” in two or three with all kind of Jellies in pretty 
days-time after ware. [ Fancies, and ſeveral Colours. 
dice Nellow, - another : | Jelly: Take a dozen of Calves- 
Take two or three ounces of | feet, ſcald them, and take away 
Hemp-ſeetl, and boil them in the Fat between the. Claws, as 

New-N lh, ent Toes | the | alſo the great long Shanł· bones; 
Seeds begin to open and burſt, lay them in Water four or five 
or ſomewhat longer; then ſtrain ] hours; and boil them in two 
out the liquid part, and drink it gallons of Spring-water : keep 


25 very Warm, renewing it, if 0c- | them ſcumming till the Water 
... WW cafton'require; for two or three'| comes to about: three quarts; 
095 days together. ] then ſtrain it through a thick lin- 
„ - The Faundice, whether Black or nen Cloth, and let it cool; and 


Yellow , is cured in à very ſport When it is cold, cleanſe it from 
time, by giving @ Vomit of Toon the Serlings : pare off the top, 
e 


: if Emeticł a £19: 7 — or NJ. 47 s god melt i then put into 4 = 

Mer Moreing faſting, drinking good fore] large Pipkin three quarts of 525 

_ ef warm Poſſir drink aſfer it, aid: | White-wine, and three races of IM 
repeating it three or fuar times, as | Ginger fliced, fix or feven blades 


the | you, ſee occaſion, and then giving the | of Mace, and a quarter of an 


Cake Black Tintlure or 9 F Steel, a: | ounce of Cinnamon, a grain of ; 
hi ſpoonful or two in the Morning Fall- Musk, with . r 8 <a 
ger: ing, and at Night going to Bed, s beaten with four pound of © - - 
Cur: our Volatile Laudanum, from three Sugar: mix them with the . Mi 
Girk | grains to five or ſix, and continuing Jelly in the Pipkin, then put in 

well the uſe of theſe Medicines for ſome the Juice. of three Limons, and 

into time, the cauſe will be taken mm let, them boil /leiſurely : then 

let and the Yelow Colour removed, al- | ſtrain it again, and ferve it up 

of a moſt as Mere by a Miracle. with any Meats; ar other things 

nnd Ice and Snom: Take New that require * Jellies. *Tis very 

eral 1 Milk and ſome Cream, and mix good to ſtrengthen the Back, 

ach it together, and put it into a and enable Generation. 


_— " Diſh, and ſet together with | Fellies, their proper Meats : - 
gut | Runnet as for a Cheeſe, and tir | r. Three pair of Calves- feet. 
dice it together; when it is come, | 2. A Kmickle of Veal, and 2 
OY 0.540 Tn fe oo 7 BE well- 


— 


Kt 

1 . 
i} 

£ 


be jellied, vis. the Meats ; add 


2a dozen Calves-feet, ſcald off 


* 


- — — 


1 


* 


FF 


o 
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well-flefh'd Capon not very fat. 
3. One pair of Calyes-feet, a 
well-fleſh'd Capon, half a pound 
of Harts-horn, and an onnce of 
Iſing-glaſs. 4. An old Cock, and 
a Knuckle of Veal. 5. Harts- 
horn, and a Pullet. 6. Bodied 
Capons only. 7. A Cock or Ca- 
pon with | Ifing-glaſs. 8. Jelly 
of Hogs-feet. 9. Sheeps- feet, 
Lambs-feet, and Calves-feet. 
And theſe may be all ordered as 
the fore-going, for matter of 
boiling and ſtraining. - 1 
Jelly of Apples, the French 
Way: Make a ſtrong: Decoction 
of Apples pared, ſliced, and 
cored ; then ſtrain it thorough a 
fine Cloth, and to a . put a- 
bout three quarters of a pound of 
Sugar, and ſo boil it up to a 
Jelly. This is very cooling and 
wholſom for the Stomach, and 
good to be given in Fevers, and 
hot Diſeaſes; yet it muſt be 
taken, in ſuch caſes, with mode - 
ration. F 
Jelly-Wzoth : For the true 
making this, obſerve what is 
material, beſides the matter to 


a quart of White-wine, a pound 
and a half of Sugar, fix Eggs, 
Nutmegs ſliced, a quarter of an 
ounce of Mace, two Races of 
Singer ſliced, a little ſtick of 
Cinnamon groſly bruiſed, two 
grainz of Musk, and Ambergriſe. 
Sometimes for variety, inſtead of | 
Wine, uſe Grape-Fuice, a quart of 


the Fuice of Limons, a pint of the a 8 | 
| put into it ſome whole Currans 


Fuice of Oranges, a quart of Wood- 
ſorrel, or a ' quart of the Juice of 
wInces, 


Jelly Cryſtalline : Take half 
the Hair, take off the Claws 


and take out the great Bones an | 


fair Water, ſhift them three or 


our times a day and a night, 
and in the moming boil them in 
a glazed Pipkin, in fix quarts of 

ater, keeping it very. clean 
ſcumm'd till it is reduc'd by 
boiling to three quarts ; then 
ſtrain it into a clean earthen 
Veſſel, and when it is cold, 
take away the Droſs from the 
bottom, and the Fat from the 
top, if any remain there; then 
put it into a large Pipkin of fix 


quarts, and put to it two 


uarts of old ite - Wine and 


| the Juice of four Limons, three 


blades of Mace, and two races 
of Ginger ſliced; then melt or 
diſſolve it again into Broth, and 
let it cool, and then have four 
pound of Sugar ready beaten, 
and in a large Diſh mix it with 
twelve Whites of Eggs; then 
put them into the Pipkin where 
the Jelly is, and oo em to- 
gether with a G n of Musk, 
and. Ambergriſe: put it in 2 
fine linnen Cloth bound up, and 
a quarter of a pint of Damask- 
Roſe Water, and ſet it a ſtew- 


ing on a gentle Charcoal - fire; 


before it boils, put in a little 
Ying glaſs 3 and being boiled, 
cool it, and then ſerve it up: 
ellp of whole Currans: 
Boil to candy four pound of fine 
White Sugar clarified with the 
Whites of Eggs; put into it 
Red Currans about five pound: 
let them boil together till they 
are almoſt become a Jelly, then 


reſh and cleanly pat ; and 


|. when they are enough, put them 


into the Sugar, but let it be'very 
clear, and well ordered ; and 


| ſcum it well while it boils with 


the Sugar, and ſo you will have 


Fat; then caſting the Fleſh into 


an excellent Jelly, very coolin 
excellent ] l Nai 0 


* 


F 


__ 
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and grateful to the Stomach, and 
uſeful for reſtoring a loſt Ap- 
petite. 8 
Jelly ok Fleſßb: Take a Red 
Cock, and a Knuckle of Mutton, 
or the Sinews and Knuckle of 
Veal with a little Mutton, Rai- 


ſins of the Sun ſtoned ; boil all 


theſe to pieces: then take the 
Veſſel wherein. they boi!, from 
off the Fire, pour out what is in 
it into a wooden Veſſel, and 
break and mix it together very 


well: then run it through a. 


Strainer; and when it has 


all Night, ſcum off the top and 


ſeaſon the reſt with Sugar, a 
ſtick of Cinnamon broken very 
ſmall, a blade or two of Mace; 
ſo boil it up again, and ſtrain it 
through a Jelly-bag for uſe. It 
is exceeding nouriſhing and good 
for thoſe that are in or enclining 
to a Conſumption; alſo to re- 
ſtore weak and decayed Bodies. 
Jelly of Gooſeberries , the 
French way: Take Gooſeberries, 
and preſs or bruiſe them, a 
ſtrain out the Pulp thorough a 
Straining-cloth : meaſure the 
Juice, and to every pint put 
three quarters of a pound of Su- 
gar: make it boil up well toge- 
ther; and when it is ſo well 
boiled, that ſome of it being 
laid on a Plate, it will not ſtick, 
but come clean off, then ftrain it, 
and keep it to put into Tatts 
with Pears, Apples, Quinces, or 
the like, to make them taſte like 
Gooſeberries. And ſo you may 


Jelly Raſpberries, Cherries, Cur- 
y ſuch like ſoft Fruit. | 


rans, Or 

Jellp Br Yarts-hozn : This 
has been a long time greatly in 
requeſt. To make it, Take half 
2 pound of Harts-horn, boil it 
— Spring- water cloſe 
covered, and in a well glazed 


- 


Pipkin that wilthold a gallon : 
E well; whin "s o.. 


and put it into another leſſer 
Fipkin, and with the Juice of 
eight or nine large Limons, a 
pound and a half of double; re- 
fined Sugar, and fo let it boil a 
little, and put it into ſmall 
Slaſſes. This is by Phyſicians 
held to be a ſpecial Cordial, and 
a great Strengthner; a Reſtorer 
of Conſumptive Bodies, or thoſe 
fallen away by long or violent 
Sickneſſes. A 
Jelly of Harts-hozn ; Take 
four 
ed, boil it in two quarts of 
Water, till it be a Jelly ; which 
you may try upon 2 Plate, it 
will be ſo in four or five hours 
gentle boiling, and then ſtrain 
the clear liquor from the Horn, 
which will be a good quart, 


| 


then ſet it on the Fire again 


with fine Sugar in it to your 
taſte with half a pint of White- 
wine or Sack in it, and-a Bag 
of Spice, containing a little Gin- 
ger, a ſtick of Cinnamon bruiſed 
and a Nutmeg quartered and two 
or three Cloves bruiſed ; as ſoon 
as it beginneth to boil, put into 
it the white of three or four 
Eggs beaten, and let it boil up 
gently till the Eggs harden into 
a Curd; then pour into it the 
Juice of four Limons, and take 
it preſently off the Fire, and 
— it through an Hypocraſs- 


2 

Jelly to Make: Take a large 
Leg of Veal, cut away the Fat 
as clean as vou can; waſh it 
well, and let it lie a ſoaking a 
quarter of an hour or more, ha- 
ving firſt broke the Bones: then 
take four Calves- feet, and ſcald 


off the Hair in boiling Water, 


E ſut 


ſtrain it through a fine Cloth, 


unds of Harts-horn raſ : 


P 2 
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lit them, and put them to your | 
Veal ; boil them over the fire in 


a braſs Pot, in two gallons or | 


ten quarts of Water, according 
to the proportion of the Meat: 
ſeum it very often, and ſo con- 
tinue it till it is boiled away to 
three pints; then ſtrain it thro 
a Strainer, and let it ſtand till it 
be quite cold, that it will eaſily 
be cut out; pare the top and 
the bottom, and then put it into 
2 Skillet : then take two ounces 
of I bruiſed; 2 4 5 
meg ſliced, a race of G1 4 
ain a large blade of Macs 6; 
two, a little quantity of Salt, 


and one Limon; then boil it 
again till it be a ſtiff Jelly, and 
put it to them. 8 

Jelly of Pipping : Take 
twelve fair Pippins, core them, 
and boil them 1n three pints of 
Spring Water till one half is 


pint of Roſe-water, one pound 
and half of ſine Sugar, and boil 
it uncovered till it oome to the 
colour of Amber; if you would 


ſome thereof from your 

upon a piece of Glaſs, if it ſtand, 
it is enough; then run it into an 
earthen Pan upon a Chaſing- diſn 


and 2 ſpoonful or two of Wine- | of Coals, and while it is warm, 


Vinegar, and the Whites of Egg fill your Glaſſts with Spoons. 
aten: put all to the Jelly, | 


well 
and then ſet it on the Fire, and 

let it ſeeth two or three walms, 
ſtirring it all the while; then 
ſtrain it thorough a Jelly-bag,, 
and eat it when you find Nature, 
weakned or decayed, and it 


5 tly ſtrengthens and forti- 


es it. 


: 74 


Jelly of Oꝛanges o Limone: Sugar, a pou 


Take the faireſt and thick Rinds, 
cut them in halves, take their 
Meat clean out, then boil them 
in ſeveral Waters till a Straw. 
will run through them; then 
waſh them in cold Water, pick 
and dry them: then take to a 
und of theſe, one quart of 

Water, wherein thin ſlices of 
Pippins have been boil'd, and 


that the Water feels ſlippery; 


* take to this Water three pound 
of Sugar, and make thereof a 
Syrup, then put in your Peels 
and ſcald them, and ſet them by 
till the next day, then boil them 
till yon find the Syrup wall 
Jelly; then lay your Peels into 
your Glaſſes, and pur into your 


Jelly of Quinces, the French 
way: Make a Decoction of 
Qumces pared, quartered and 
"cored, till they are very ſoft, ſo 
that they may be maſh'd and 
1 555 with the Water they 
are boild in; then ſtrain them 
thorongh a Straining- cloth, and 
Þvil the ee up again With 

to a quart, till R 
comes to a reddiſh colour: then 
ſoumminmg it light ly, ler it ſettle, 


it is warm, put it into glazed 
earthen Pots, and let it ſtand till 
it is cool, and it will become a 
curious red Jelly, and is a great 
Comforter of the Stomach, ex- 
ceeding good for the Lungs, and 
Shortneſs of Breath. - 

Jelly of Quintes another. 
Pare your Quincęs, Core and 
cut them into Onarters; and to 
every pound of Qujnces take a 
quarter of a pound df Pippins 


quarter'd as the Quinces : then 
take a Earthen Pot that will-hold 
a Gallon, with a narrow Mouth, 
and put in three or-: four hand- 


Syrup the Juice of three Oranges, 
Ty ; 3 is 0 Fe 1. ; 


o 
7 
2 


| fuls of the Cores in the beam 
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conſumed, then put in half a 


know when it is enough, drop 


and take off the fineſt part; when | 


- 
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of the Pot. Then put in the 
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uarter'd Quinces and 
= clole up the Pot with Paſte, 
and ſet it in the Oven When you 


bake Houſehold-Breadz againſt 
u take it out of the Oven, 


ve in readineſs a thick Strainer, 
and as ſoon as you take out the 
Pot let the Quinces run thro it 
With as much ſpeed as may be, 


and wring it between two Tren- 
chers as long as it will run clear, | 


then weigh the Liquor, and to 


every Pound of it take 15 ounces 

of Sugar, let the Sugar be finely - 

beat, then — it into your Li- 
& 


ger and let it ſtand: till it be 
[wd, then ſet it on Eipbers, 


and let it ſtand till the ſcum be- 


gins to xiſe, then ſcum it well, 
and boil it, and keep it ſtirring 


till it will Jelly. De? 
„ Jelly of Werjuice ; Boil Ver- 
Juice and fair Water, then ſtrain 


it, and in the Decoction boil 
Apples, and a little Iſing 


perfect 
auces, and for garniſhing Diſhes ; 


as likewiſe to prepare the Sto- 


mach for a good Appetite, by 
being eaten with . Roſe- 


Water, 


Jelly Mhite : Take a pound 
of Almonds, and ſteep them in 
cold Water till the Husks come 


off; being blanched, beat them 
with a quart of Roſe- water; 


then a Decoction of half a pound 


_ of Iſing-glaſs boiled with a gal- 
lon of Spring- Water, or elſe half 


Wines Hoil it till half be waſted; 
then cool it, and ſtrain it, and 
mingle it with your Almonds, 
.and ftrain with them a po 
double-refined Sugar, the Juice 
ot two Limons, and caſt it into 
E2e-thells ; put Saffron ta (ome 


. 
and when the liquid part begins 
to conſume, it wil be a 
| 2 This is good to uſe in 


nd of 


ting out a rich Banquet. 


kw 


water, and fix f 


proper; and being 


two dram 
Nutmeg and the Piſtaches, after 


Appetite, 
et 


D 35 2 FL 1 ; . 
of it, and make ſome of it blue, 
Pippins and the of what colours you 


as White as Snow, 
Jemelloes to Make: Take a 
d of ſine Sugar beaten and 

ifted, four Yolks of new-lay'd 
Eggs, a grain of Musk, and 
two drams of .Carraway-ſeeds 
finely beaten and fifted, a little 
Gum · dragon diſſolved in Raſe- 
nfuls of 
Flower; beat all theſe together 
in an equal mixture as may be; 
ſo heat them into a thin Paſte a 


pleaſe, though naturally it will 


little ſofter than Butter; then 


int 
of two or three Ells long, big - 

ger than a Wheat-ſtraw, and 
t them dry upon Paper a quar- 


ran it thorough a Butter · Squi 


ter of an hour, then tie them 


in ſuch Knots as you fancy mo 
6 dry, boil 
them in Roſe-water and Sugar, 

and it proves very uſeful in ſet- 


All Yabir of Body to Re- 
medy; Take double-refined Su- 
gar one pound, the diſtilled Wa- - 


ter of Citron-peels four ounces, | 
- boil them over a gentle fire to 


the conſiſtence of a ſolid Electu- 
ary: then add of Nutmeg, Sugar 
pouder'd and-paſs'd thorongh a 
Sieve, Pulp of Piſtaches three 
drams; choice Cinnamon and 
Mace finely pouder'd, of each 
drams; put in firſt the 
that the Peel, and then the Pou- 
der; and being all 3 
make them up into Tablets, and 
dry them, ſo that they may be 
well kept for uſe. 1 | 
Theſe Tablets. are of a very plea- 
ſing Scent and Odour, grateful to 
the Stomach, and removing the ill 
habit of Body. They encreaſe the 
and facilitate Concot lion 
4 WE 
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In - T 


ment, They alſo are = cfte- 
I 


ctual to expel Wind, and hinder 
the Putrefaction of theHumours. 
You may take of them for a 
Doſe two drams in the Morning 
faſting , and immediately after 
Meals, and may continue the 
uſe of them as you ſee occa- 
ſion. | e 

To remove the ill habit of the Bb- 
dy, firſt clear the Stomach and firſt 
Paſſages with a gentle Vomit, as 
our Pulvis Antimonij, or with Tar- 
tar Emetick, which may be given 
from three Grains to five, according 
to Age and Strength, and to be re- 
peated once again; then purge two 
or three 7 with our _— Vi- 
te, gi vi rom three ſpoonfuls to 
ſors — — in the . 
mixed with a little Ale: This done, 
let the Patient take our Cachecticł 


Powder half a dram-at. a time eve- 


Ty Night going to Bed for 12 or 14 
Nights together, and they will im- 
mediately after recover their Health. 
Spirit of Scurvy-graſs is alſb a good 
hing to be taken every Morning- 
faſting in a Glaſs of, Ale, - 
* AJncontinency of Urine : 
Take the Pizzle of a Wether, 
dry it in an Oven, ſo that it 
may be reduced to a Powder; 
mix it with a little Powder of 


Coral, and take as mnch as will 


lie on a Fhree-pence in a ſpoon- 
tul of © eg 285 

There is nothing better than our 
Pul vis ad diabeten, which has been 
proved ſome ſundreds of time, Doſe 
one dram, every Night going to Bed 
in a little Ale. Crocus Martis A- 


' feringens may alſo be given every | 
Morning faſting in Conſerve of Sloes 


or Hips, for this much ſtrengthens 


the Tone of the Parts, Alſo an In- 


fuſion of Catechy and Jeſuits Bark, 
of each an ounce in @ quart of Red 
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5 Morning 


Glaſs Bottle. 

the Foints from a cold Cauſe, there 
is nothing better than to bathe them 
of Aniſeeds, of Caraways, of Funi- 
Turpentine, of each equal Parts: 
dev. chew ; Tt will go into the 
part almoſt as faſt as laid on, But 
if the Pain is from a hot Cauſe, 
Take Oil of Sweet Almonds two 


and diffolve; then add Saecharum 


mix them; and anoint therewith, 


and apply Cloths dipt in the ſame 


thereon. 


ſovereign Herb for Wounds, or 
internal Bruiſes; boil it in 
White-wine, and drink it very 
Warm, with a little Sugar. For 
Wounds, make it into an Oint- 
ment or Bath. It opens Obſtru- 

ions, and diſſolves Swyllings ; 


| nd ſtrengtheneth the Parts that 


if brought into a 


OY 


» * b 


Ink out, and put it all into a 
ternal Piles: For Pam is 

and Evening with this | 

mixture Tale Powers of Amber, 


per-berries, of Roſemary, and of 


ounces ; Campfire one ounce; mix 


Saturni half an ounce : Eætract of 
Opium made with Water two drams; 


St, Johng-Wozt 3 This is a 


t cloſes up the Lips of Wounds, 


are weak and feeble. The Seed, 
' ef] pecially - 
- Powder? and drank with the 
Juice of Knot-graſs helpeth all |, 


ſeed ar 
mix & 
and E 
ays, 
alſo re 
Oil- O. 
Vitrio 
and ap 
may n 

This 
or al 
Stiffng, 
ulſron 
7 the 


BBC. 


manner of Spitting or Vomiting 


bled with the Stone or Gravel 


f Blood, cloſes a- Vein broken 
imwardly; helps thoſe that are 
ſtung by any venomous Creature. 
It is good for thoſe that are trou- 


in the Kidnies, or have difficul- 
ty in making Urine. TWO drams 
of the Powder of the Seed'ta- 
ken in a little Broth, gently- 
expels Choler,or congealed Blood 
in the Stomach. The Decocti- 
on of the Leayes and Seeds, be- 
ing drank ſomewhat warm be- 
fore the Fit of an Ague, whe- 
ther- Tertian- Or Quartan, does 
alter the Fits; and by often 
uſing, takes them away. The 
Seed is very much commended 
being drank for forty days toge- 
ther in helping the Sciatica, 
Falling: ſickneſs, and Palſie. 
Joints Aﬀiced: Take Neats- 
Feet Oil five Pints, Beet-ſuet two 
pound; Oils of Aniſeed, Amber 
and Juniper-berries, of each five 
ounces: melt, mix, and make 
an Ointment; and uſe it by i 
pling or bathing pretty hot 1n 
all cold Diſtempers that afflict 
Nerves and Joints. ; 
Joint-iFneſs, &c. This is 


cured marvelouſly with this | 


great Medicine. Take choice 
well ſcented golden coloured 
Palm Oil 8 ounces : Oil of Ani- 
ſeed an ounce and half, or 2ounces, 
mix &anoint therewith Morning 
and Evening for 10, 15, or 20 
days, as you ſee occaſion. ' This 
alſo removes it in an hour. Take 
Oib- Olive three ounces; Oil of 
Vitriol on@vunce; mix them, 
and apply it cautiouſly, ſo as it 
may not pull off the Skin. 

This is an excellent Ointment | 
for all cold Diſeaſes, as Palſees, 
Stiffneſs of the Foints, Cramps, con- 


Atalian Bistker: Take a 
pound of fine Sugar, beat it yet 
finer, and fift it; and to it put 
a pound of fine Wheat flower, 
and ſix Eggs beaten very thin; 
then beat them all together in a 
Stone · Mortar for an hours ſpace, 
not ſuffering It to ſtand Milf, Teſt 
it prove heavy; then put in half 


an ounce of Aniſeeds: rub But - 


ter over your Plates, and drop 
the Ingredients with a ſpoon. as 
faſt as poſſible you can: ſet 
them into an Oven and bake 
them, but let them not be too - 
much. M 

Italian C 


hips : Take Paſte 
| of Flowers, beat them till they 
are reduced to a fine Powder; 
then ſift them, and take ſome' 
Gum-dragon ' ſteep'd in Roſe- 
water; beat them in a wooden 
or Stone Mortar to a perfect 
Paſte, then rowl it very thin, 
and lay one colour upon ano- 
ther in a long roll, and being 
rowled very thin, cut them 
overthwart, and they will ap- 
pear of divers curious and dekk. x 
cate Colours like Marbling. 
Itch to Cure: Take ſtrong 
Lime one pound, and put it 
into a gallon of Spring-water; 
let them work together for rome 
hours, and then carefull 2 
off what is clear: filter the reſt, 
and take two ounces of Quick- 
 filyer tied up in a linnen Bag: 
let this hang in the Liquor, and 
boil it half an hour or more: 
then pour off the clear ay | 
and with it waſh the part affli&-' 
ed; and when it is well dried 
in, anoint the ſame places with 
Ointment of Tobacco, which 
you may have ready prepared. 
Itch, another way to Cure: 
Take a handful of the Roots of 


1 and the Colick, and Pains 
the Reins, &c. | 


Elecampane, and as much- of 


Ointment never fails, Take White 


r Dock; ſhred them 
ſmall, and boil. them in two 
uarts of Spring-water till a pint. 
conſumed; then ſtrain out. 
the Liquor, and waſh with it 


the place afflicted once or twice 
"x: : ; N 
Thi is Infallible. Take Roſe or 


Roſemary-· water eight ounces, Powers 
Mercury one ounce © , mix them, 

and waſh the Places affected thero- 

with Morning and Evening. This 


Precipitate one ounce ; Flowers f 
Sulphur four ountes; Oil-Olive mix d 
with balf its weight in pot A wh 
ten ounces; Ot of Tartar per de- 
liquium, an ounce and 22 Frſt 


* the Gi of Tartar with the Pre- | 


Sulphur, add the mixture of Oil 
nd Suet, and ſo make an Ointment, 
' with which anoint Morning 
Evening the Places affec let. 
Auite of Crabs: This is com- 
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| walm or two, then ſtrain it. 


and gent alſo, it allays the Heat of 


and infuſe them over & gentle, Heat ning 

cloſe covered, ſixteen or twenty fun wh Juice 
. Hours ; then fbrain it out, and bot Wl and 
it up with as much white Sugar, made 
| will make it int6.a Syrup. The Doſe BY Prune 
is from two, three, four or fin Body 
. ſpoonfuls in any of the Diſtempers r It 
' Grievances before - mentioned, 1 


Purges out watery Humour: very Hoar 


\Brongly, © 5 

| Juices Depurated: Let your vgs. 
Juices ſettie for twelve Hour, Bll ©... 
then pour it off gently from the 
groſs Impurities ſettled at the 
bottom; boil it gently in a Pip. 
kin, and take off the Scum cr 
Curds, letting it boil only x 


Juice of Garden, or Field: 
Soꝛrel: Th made into a Syrup, 
or the juice ſweetned with d. 
gar, is very cooling and aſtrin 


the Liver and Stomach, dag i 
' Fluxes. and inward Bleedings. I Wi - 


WE . : | a , Morta 
monly called Verjuice, it cools, |. is good to expel the afflicting r 
N binds, and quenches the | hot Vapours infeſting the Bran xg 
Thirſt, aſſwazes the heat of | in Fevers, and to hinder the 35 
burning Fever, ſtops, Fluxes, | Ligatneſs in the Head: Eaten in . ” 
and cauſes Appetite. In other Sallads, it cools the Blood an 4. 

Countries they jmitate ours with | thins it. Applied Poultis-wiſe, 5 
the Juice of unripe Grapes... It it aſſwages hor Swellings, d 1 
is uſed with Sauces in Food, to — external Inflammation, tales 2 oh 
ſharpen the Appetite ; and made | off the Redneſs and Heat of the h _ 
into Lohochs withVirgin Honey, | Face, or any Part of the Body, WW 8 


tough Phlegm. e 

AJuite of Cucumbers: Here 
n meant the Wiid ones: It is 
Cathartick; it prevails agathit the 
Gout, Scurvy, and King's-Evil, 
Obſtructions of the Viſcera and 
Jaundice, alſo the Dropſie: It 
'3s to be taken from two drams, 
to three, four, or fie. 


vb make A Syrup of it, Take of 
the Fuice of two pound, of choice 


it cools in hot Diſeaſes, and guts 


being waſhed with the diſtilled 
Water of it, and that of Sci peta 
| bious. 5 5 8 
Juice of Litaite: Of Lico- IM. c 
rice there are two kinds, viz: the Ju 
Spaniſhand the Engliſh, though c * 
much of the ſame Virtues. Ide V 
| Spanifh Juice is mach by boiling I es 
the Juice to a thickneſs, or wi Pager 
ſpiſſating it by Evaporation, and me 
then making it up into Rolls ol | 1 
Cakes, which they wrap up n 
Bay-leaves; that which is bell Roſe 


A Senna two ounces-and 4 half mix 


| breaks free, and is clear and ſhy 5 
| | eps” | | Tn 
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Bod 
"i one of the oreateſ} pecto- 
rals, good againſt Coughs, Cable, 


ſtuffing of 
Stomach z: al d for Ulcers in 
| Kidneys, ſharp neſs of Urine, and 
the Corroſion V. the Bladder: It 
helps Expectoration, - lenities | 
roughnelh looſens the Bellies 
of Children, and takes away "the 
Gripings, and other Pains. . It | © 
—— to overcome and remove 
the Effects, many times left be- 
hind, of trong and ſharp Pur- 
A 
827 To make an aqueous Tincture of 
Licorice: Take Spaniſh Fuice very 
thin ſliced, or bruiſed to pieces in a 
Mortar, one ounce; fair Water three 
quarts, Salt of Tartar three drams : 
mix and put all. theſe into 4 glaſs | 
Body digeſted over a very gentle Heat 
twenty four Hours, and a pure TIin- 
cture will ariſe into the Water, lea- 
ving all the Feces, or earthly Sub- 
ſtance behind in the ſame form or 
ſhape it was put in: Beware you 
ſhake it not, but decant the pure 
| clear Liquor for wſe, and caſt away 
the Feces, It wonderfull ſwecters 
the Blood, and 1s excellent in the 
Scurvy and French-Pox. 
Juice of Licozice white: Take 
clean Pounder of Licorice-roots, 
and Orris, of each fix ſcruples ; 
2 two ounces, Su- 
gar finely beaten one pound; 
Eaſtern Mausk, and Ambergreaſe, 
of each three; grains: incorporate 
theſe together with a- mucilage 
of Gum: Tragacanth extracted in 


8, Breaſt, 


Hoarſneſs, Wheeling, „ Die 
of a ona nae, of Breathe 
an 


them t FE Ta m 2 


Tie et. The Engliſh, 4 Þ Ae: 
TY 18 e 2 round Fal, make em. 27 hem TEL er 2 
Us is. ly a 1 doſition Rolle, and 
made of t i giver and Pulp of | or before a 22 "= on _ 
Prunes, and ſo Behle © to a | Pa 


e Laie i 


acceptable to the Taſte Swell: 
and diſſolved in Mint, nd and; 


my 4 Fe Hop of of Gilles, 


1 atainft 1 
bthifs ks, e 4 nod i 
ae Diſeaſes. . * 

Juice ot ny 2 It ſtays 
Bleeding, mixed with white Su- 
os ſmuffed up the Noſe. 
of We 7 of a * of the Juice 

ops of young Nettles 


TT at a time, ſtops internal 


into a with Sügar 2 5 
[<4 * * 
Colds, Coughs, Aſthma' T pe- 
ripneumony, ” Pletiiſies Stitches 
in the Side, Heat, Pain, and 
Stoppage of Urine, whether pro- 
ceeding from Sand, Gravel, or 
e e e Matter. 
ice of Pamegranates; This 
is cooling and Cordial, chearing 
che Heart, and refreſhing the 
Spirits: It reſiſts Poiſon, and 
the Infection of the Plague, and 
all other Peſtilential and Con- 
tagious Diſtempers: It cools, 
and that which is moſt acid, is 
grateful to the Stomach. It is 
Fier in Cholerick Fevers, the 
ca in Women with Child, Go- 
norrhæa's, and cures the ſore 
Mouth. The- Wine like Juice, 
that is between ſower and ſweet 


is Cordial and halick, good 

againft the Megrims, Vapours, | 
ainting and ſwooning Fits; the 
{ſweet juice is good. againſt old 
Coughs: Of the acid or ſharp 


Juice is made firſt, Syrup, wich a 


k nn, mn and n 


4 


 fuſbicient quantity of Sugar to 


woke Pleaſing than the black „ very > 5 | 


It is alſo good, made 


— 


% 


Honey, and the diſtilled Spirit 
of the” Wine of Pomegranates 
is an excellent Cordial mix 

with cooling Waters in all hot 
Diſeaſes. | 


| Yuiceof Wood Warrtl: Take 


— ints of the . of Woad- 
orrel, purifie it, and pour it into 
a glaſs Cucurbit, Doe it with 
its Alembick flighty luted, place 
It in Balneo iz, and 
about half the moiſture with a 


et the Heart, and allays the In- 
fammatiom of the Mouth and Tongue 
likewiſe that of the Palate 4 

Throat the diſtilled Water of the 
Juice may be very properly mixed 
with the Syrup, or. you 'may drink 


. make it into a.convenient thick: 
neſs; ſecondly, Lohochs with 


iſtil 
eaſe the Cough, and 


the Water alone. The quantity 15 5 
be talen, is from half an ö — 
an ounce, and may be taken in the in 
Morning faſting, and at Night It m 
when you go to reſt ; or at any time if it 
of the day, as neceſſity requires, late, 

Jujubes: They are tempe. gar! 
rate in heat, or moiſture : eaten, 
they are good inſt Coughs 


Hoarſneſs, and Obſtructions 9 
the Lungs : made into a Syrup, 
or Lohoch, they help the rough, 
neſs of the Breaſt and Throat, 
open Ob- 


moderate Fire; then take away | ſtructions of the Reins and Blad. Roſe- 
the Cucurbit, and let it cool: der; the unripe Fruit ſtrengthens WI fine a 
this being „ pour out the | the Stomach, and ſtops Lasks or mond 
acid Juice that remains by in- Fluxes: the dried Fruit ſold in WF two 
clination, and paſs it through a | the Shops, are good againſt WM from 
brown Paper, to ſeparate the | Fluxes and Exulcerations of the ethe 
Dregs gathered in diſtillation ; | Lungs and Guts; they prevail ſt 
then weigh out a quart of the | alſo againſt Peſtilential and Ma. out at 
clarified juice, and in it diffolve | lign Fevers, by reſiſting Putre- with 
four pound of fine Sugar, and | faction, their Decoction being WM to a 
give it a little time to wamble | drunk : they ſtrengthen the Hear, ſome 
over the fire: Take it off, and | reſiſt putrid Fevers: they allay and b 
ſcum it when it is come to the | the heat of Choler, abate Inflan- WW Butte 

© thickneſs of a Syrup: you may | mations, eaſe Pains of the Ure- on. 
likewiſe clarific the fine pouder'd | ters and Bladder, heal internal OF Ju 
| is with the White of an Egg, | Ulcers, and prevail againſt Short- Eggs, 
and fair Water, and boil it to | neſs of Breath and Pleunhes, Koſe- 
the ſtrong conſiſtency of a ſolid | &c.  _ if toget] 
EleQtuary ; and afterward in- Julep : To make an excellent White 
corporate the Juice of the | Cooler for a Calenture, or Burn- mix t 
Wood-ſorrel prepared as is di- | ing Fever, Pare ten Limons, put 1 
rected. 26. | preſs ovt the Juice, and let it dried 
This Syrup is very cooling, and | ſettle twenty four Hours; then WW out, 
is uſeful to quench Thirſi in hot | pour off the clear part, and tyean 
. Diſeaſes ; alſo the Heat of the Liver | ſtrain it or filter it, and digeſt it you p 
and Stomach. It is very much com- in a ſtone Bottle in hot Water, WW or Pla 
mended in Burning Fevers, and in | or in Sand, for twelve hours; WW ſure tc 
Malignant and Epidemick Diſtem- then filter it again, and digeſt 3t they c 
pers. It comfarteth and firengthen- | as before: repeat thy, until no Jun 


more Fzces ſettle; put it into 
little Vials of an ounce apiece, 
which is a Doſe ſufficient for 
any one. Some ſay, That two 


Doſes of this will allay the 
and by 


greateſt Burning Fever, 


degrees I ® 


| Roſe-water, blanc 


t 
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gcerees ſo cool and temperate | 
5 Blood, that the Diſtemper 
in a little time will ceaſe. 
It may be given by it ſelf; but 
if it prove unpleaſant to the Fa- 
late, you may mix a little Su- 
ar with it. 5 
Jumballs to make: Take a 
pound of Sugar, beat it fine, a 
pound of fineſt Wheat Flower 
well dried, mix them together, 
than take ſix Volks and three 
Whites of Eggs, beat them very 
well with two ſpoonfulls of 
and beat 
fine a quarter of a pound of Al- 
monds, put in a ſpoonful or 
two of Roſe-water to keep them 
from Oiling, then beat all toge- 
jokes with half a diſh of the 
ſt ſweet Butter; then take it 


out and work it with your hand, boi l d in TN 


with a little Cream, till it comes 
to a ſtiff Paſte; then ftrew in 

ſome Corrianderſeeds l 
and beaten, but not too ſmall; 
Butter the Flates you bake them 


on. 5 

Jumballs Plain: Take fix 
Eggs, two or three ſpoonfuls of 
Roſe - water, beat them very well 
together, then put in a pound of 
white Sugar beaten and fifted, 
mix them well eter, then 
put in as much fine Flower 
dried as will make them role 
out, which you muſt do; then 
tye and lay them in what faſhion 


ſtem 


alſo the Oil, are either of them 
roper to free the Reins and 
reters from Gravel, and vitious 


Matter, that ſtops the 2 
and hinders the Urine from ha- 
ving its courſe. They are alſo 
very uſeful in cold Maladies of 
the Brain, and in Scorbutick Di- 


mach, and create an Appetite, 
help Digeſtion, and refiſt 0 

faction, and kill the Worms in 
the Body; alſo expel Wind 
Cholick, and cold Maladies of 


* 


the Bowels. . 8 
Ib: This Simple, though by 


ſome not much ed, 1s of 


„ 


| great virtue: for Dieſcorides tells 


us, A il of the Flow 
which Ling” about a Pong 


or pouder'd, 
and drank twice a day, helps the 
Lask and Bloody- flux. 


| | ly-l It is an 
Enemy tothe Nerves and Sinews, 
if taken much inwardly; but 
very ftrengthening to them, if 


good againſt the Jaundice, Black 
or Yellow ; they help thoſe 
that ſpit Blood, and kill Worms. 
If any one has got a Surfeit by 


* 


handful of Ivy in the like Wine; 


contribute towards the P 


you pleaſe, bake them on Papers 
or Plates, which you will be 
ſure to take them off as ſoon as 


Healgh. The Juice of the Ber- 
ries fhuffed up the Noſe, purges 
S 


o 


they come out of the Oven. 


Junipgg-Berries ; then Vir- 


the Head of Khewm, and i 
for (ore Eyes. 


Hu 


tues : The Spirituous Water, as 


They fortiſie the Sto-— 


applied outwardly in Oil, Oint- 
ment, or Poultis. The Berries 
of ; pouder'd, and drank in Ale, are 


hard drinking of Wine, boil 2 | 
and the Decoction will greatly | 
8 


good | 


* 


| 'E Pier 
< Exe, - Dri: 
Take an handful 
| of the Leaves of 
3 e and Bhue, bruiſe them, 
put them into a thin Bag 
or Boulk and hang it in four 
gallons of ordinary Small Ale 
well brewed; and 'as ſoon as it 
is Tunn'd, take three hundred 
_ on, bey commonly 4 
0 ive un 
Wood ang. — 0 bruiſe theſe 
the it 2 Je of the 755 that 
e ma 
th in ank, = 5 denen 
the e cl, ad Skins. of 
the Sows t ” Kere in the 
Bag: — 1 it rol work'd {ſuf- 
ficiently, begin to drink it at 
Meals, go at.other times win 
you haye occaſion to drink: and 
to render, it more grateful to the 
Tales, you may add. a fouth 
8 of White-wine, forbearing, 
the taking of it, to eat 
ſalt Fim, or ſalt Meats. _ 
This is a good Drint; but it will 


neſt 


be much more effectual, if you add 


to the Compoſition. amm, Sanicle, 
o ** aach 4 handful and 
half; Fuice of Oranges a pint z 
Pimentum or 
bruiſed ſix ounces. 

It is not to be wonder'd at 
that this Drink ſhould be ſo ef 
ficacious, though it be com- 
pounded but of few Ingredients, 
ſince all famous Authors aſcribe 


ſuch wonderful Virtue to theſe | 


| 


Creatures; and Experience feſti- 
ſies, that they — reſolye 


Jamaica-Pepper uſt 


brin 


. 


E all oa 


[ | 


"4 - 


and ae to a wed: The 
diffolve the Stone in the Ret 
and Bladder to. a Slime, and 
it away; they open the 
Obſtructions, help W De 
and all N oppage 
and Stangury of Urine; tt 
'holiek, Aſthma's, Shortneſß of 
reath ; "and alſo reſtore loft Ap. 
petite. The 4 are very much 
recommended for the curing of 
all - forts of Cancers, ſcirrhoys 
"'Tumoai Kea what. part of the 
the Ring *-Evil 
and N 
Ulcers and Sores, With thy 
Dok did 7 wr rc el 
es at Frankford, in 
and at other places. It lik likewi 
rn = bleeding ol Woo 
and heals them very ſpeedily. 
Bermes: This is a Frunt of 
the Scarlet Oak, 11 Grains ae 
doubly uſeful, either for dying 
Scarlet: Colour ; ; or for Medicine, 
| which is moſt to our purpoſe: 
Wherefore, to omit the 1 
it is aſtringens and uſed ſuccels- 
fully for Wounds, eſpecially 
where the Neryes are cut; 
alſo prevents Miſcarriage in Wo 
men. They are uſed in ſharp 
Diſeaſes, as Apoplexies, Palſies, 
Sc. as allo for the Palpitation 
of the Heart, Fainting, Swoon⸗ 
ing and Melancholy: 
Kermes, aConfecion :' Take 
the Juice of pleaſant Apples 
and Roſe-water, a pound and an 
half; raw Silk cut very ſmall 
one pound ; put them into 2 


Matraſs well ſtopped, and digch 


tian i. 
recreat 
rits, ci 
Heart, 


it Nr) 
allt* thy 
My to 
—＋ 


Sadneſ. 
both 2 
dition, 
pomt oj 
Wine, 
or leph, 
mix d 
either . 
is from 
is alſo 
for 45 a 
fails th 
Ker 
Juice « 
at the £ 
fne, or 


5 eacl 


pitation 
Swoon⸗ 


: Take 
Apples, 
| and an 
. (mall 
into 4 

d digeh 
them 


them t twen 


k 77 f 


” / our Yo 1 
neo Mariæ; then queeze the 
— Silk in a Preſs. and boil | 
the Liquor to the confiſtence of ory: 

ſolid Electuary with two po 

of Sugar: then take it from the 
Fire, and diſſolve in it a 

of the new - thicker Juice of 
Kermes ;and afterward mix with 
it Oriental Pearl Free yel- 
low Saunders, an 

mon, of half an ounce; 
Ambergriſe pulyenſed with 


three qrops of the beſt diſtilled 


Oil of Cinnamon, Lapis Lazuli 
burnt, waſh'd,and made ſmooth. 
of each three'drats ; Leaf-gold 
one dram,' Oriental Musk ha 
5 This Gooſen Abos diſpute 
15 ec tion it U 6 
excel lit one, and hel, 


is 4 
to be one 0 "the biz ' and pureſt Con cor 
dials that 2 Galenieł "Phe 


tian inventel \; for it * repairs and 


recreates the Vin and Animal Spi- 


rits, cures the Pal pit ation of the 
Heart, and remedies Swogning. | Fits.c 
| it ry much fortfies the Brain, and | br; 
41 the noble on and is a” Ene: 
my to Putrefacion : it re- eſtabli 

len wiſhing and e (3 
and drives away Melancholy 
Sadneſs, and reffores and preſerves 
both Body and Mind in a good con- 
dition, © 5 may be taken pes Ff the 


Wine, or in Broth, or in any Cordial 
or lephalick Li quo. Ir is ſometimes 
nix d with Electuaries or Opiates 


is from one ſcruple to one dram. 
is alſo mixed in Epithems preſcribed 
for the Heagz and Liver, and rarely 
fails the Parent”s ExpeBtation, $29 

Kermes Confected ; Take 
Juice of Kermes (as it is ſold 
n the Shops COD e round 

fine,or 70 K oft and moor Pulp, 
& each a pound; * 


— 


biting Cinna- 


"and. 


point of 4 Knife, or diſſolved in 


either ſoft or ſolid : The uſual Doſe | 
Te 


fliced thin and be into a a mak 
12 ounces; Nutmegs 
a fine Powder, n 
Vipers-Fleſh, in fine hi, dey 
— Fl es Cloves in ſine 
oder three ounces; Cochinele | 
Saffron, both 1n.fine Powder, 
each two-ounces : mix and make 
| all up into a Confection, with 
double- refined Sugar 3 s, 
and a ſufficient quantity of. Spi 
rit of Wine, to Aiſſoee it into 
a thick Syrup. Prove this quan- 


tity into two parts ot 
ons halt by ib leit pie Wenne bs 


and ſuch as loy 8 
Sg Is : the other half | 
with choice Musk a ruple, Am- | 
bergriſe 10 eh r bathe in fine 
Povider Bal. 10 mix wich this 


for to bs, ven to 
Nati” Dog | 48 @ 
Nabe every. 7 Right going to 


"Its Firtwes : Kermes, or Albers 
is made of the Kirmes-Berries, and 
1 from Marſeilles: NN 20 


Scarlet. Colour, well-t 


a of the thickneſs of an 700 
It is 4 very great Cordial ; 
it 22 Wind pas 


17 cheers 
the Heart, revives the Spirit, belps 
Women in Travail, helps Nature, 
cures Wounds and wounded Nerves, | 
reſiſts the Poiſon of the Plague, 4 
the malignity Peſtilential Fe vers, 
and very powerfully. and kindly 
drives out the Small-pox and Meaſles, 
The Doſe is from half an ounce to an 
ounce and half, and may be taken in 
this Mixture, Viz. the Fuice of 
Kermes ſix d rams, Agua Lattis Av 
lexiter four ounces, mix them tage · 
ther for a Draught. Or in this man- 
ner; Take the Juice of Kermes fie 
drams, the Tinclure of Cochinele ta 
trams, Aqua. Lactis Alexiter four 


ounces : mix for a Deſe a Syrup made 


| of F bis Tuice with dowbl "_—_ Su- 


gar 


M5 4 
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Zar, it is good to cut tough Phlegm, 
' if mingled with a little Fuice 0 
Limons or Citron : alſo to open Ob- 
fractions of the Breaſt and Lungs, 
and ſtrengthen the Stomach ; it cau- 
ſes a good Appetite, and is good a- 
gainft Pefbilential Diſeaſes. * 
fer diſtilled from the Fuice, very 
much reſiſts the Plague, and creates 
« good Habit and Conſtitution of Body. 
. - Kibes ; Take Navel-wort,the 
Leaves and Root, ſtamp it very 
ſmall: to half a handful of both 
theſe, put two ounces of Linſeed- 
oil, and a quarter of an ounce 
of Alom in Powder ; mix them 
well together over a gentle Fire, 
waſh your Kibes firſt in Water 
and Salt, and being dryed, bind 
this on as a Plaiſter or Poultris. 
It is the Came for Chilbanes, and 
helps Corns, it being ſo applied, 
when they are newly cut. 

Kibes Woke to Meal: Take 
the Lungs of a Ram dryed and 
beat to Powder, mixed with the 
Oil of Earth - worms, and Lin- 
ſeed · oil, and by applying it three 
or four times, an 5 
with Urine, your Expectation 
Will be anſwered : or if they 
be not broken, make a Plaiſter 
of Alom, Vinegar, and Muſtard, 
and lay it on them. Be 
. Dreſs them with Balſam de chili; 

but if they are foul, ſtrew upon the 
Ulcer Powder of Scammony, and it 
will cleanſe it to the bottom, yea, 
though the Bone be foul; then lay 
over Lint dipt in the Balſam, and 
over all wy ere Diapalma, By 
following this | Courſe, the greateſ# 
Ulcerated Kibes will be healed in a 


rt time. „ 
' Kickſpaw to Bake oz Fry: 
Take ſome Puff-Paſt, and row] 
it thin; if you have Moulds, 


a 


work it upon them with pre- 


ſerv'd Pippins, and ſo cloſe them, 


and fry or bake them; but whe 
you have clos'd them, you mul 
dip them in the Yolks of Eggs, 
and that will keep all in; fil 
ſome with Gooſeberries, Raf. 
berries, Marrow, Sweet. breach 
Lambſtones, Kidney of Veal; 
or any other thing that you like 
beſt, every of them being ſez. 
ſoned before you put them in, 
according to your mind, and 
when they are baked or fryed, 
ſtrew Sugar on them, and, ing 
 Kidneys: It you find 4 
ſwelling in the Kidneys, by ay 
fon of Obſtruction of Urine, 
Cold, ſome Blow / received, or 
otherwiſe, take the Oil of Ro- 
ſes and Quinces, of each two 
drams; warm and mix them wel 
over a gentle Fire, chafe it o 
the Reins of the Back,and ſwath 
the Body very. warm, with a 
' If - there is any Pain or Ohr. 
ction in the Reins, give preſently thi 
Clyſter. Take Turpentine an gun: 
Tol is of two Eggs, grind them well 
together, to open the Body of the 
Twrpentine This done, add Nut- 
ton Broth or warm Poſſet-drink, a 
pint: mix and exhibit it bloul- 
warm Then by the Mouth gin 
Arſmart or Hydropiper - Water ſi 
ounces, ſweetned with Money, 
uſe of which continue, till the Pa- 
tient has eaſe, which will be in 6. 
ſhort time and at Night give 
full ſpoonful of this mixture in 4 
Glaſs of the Arſmart or Hydropiper- 
water, Take of Gutte-Vite, Pow- 
ers of Aniſeeds and Powers of Ja- 
niper, of each equal Yarts . mis 
them, and keep it for uſe, 
Kidney-Beans : To enlarge 
upon theſe will not be amils, 
ſeeing ſo many and various Uſes 


are appropriated. to them. 1 : 


— 
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nt when They open Obſtructions, pro- 7945 Matter, or any thing which ob- 
ou mult „oke Urine, expel Sand, Gravel, | /rutFs the Paſſages of the Reins,Ure- 
of Eggs, and ſlimy Matter, ſtrengthen won- bers and bladder. Take Strasbourgh 
in; fill dertully, and cauſe a good Co- Turpentine eight ounces; Egg. belli, 
es, Raf. four in the Face, reſtore in Con | Crabs Eyes, Spurr; Winter-cherries, 
t. breach ſumptions; they thicken,cleanſe, | Pavcus-ſeed, all in fine Powder, of 
F Veal; and ſtop Fluxes, as Diarrhœa's, each three, ounces > mix and make & 
you like Wl Lienteries. The ion of | maß, for Pills, Doſe eng dram, 

ing ſea- them is good againſt the Stone; | Morning and — | | 
em in, Na ſtrong Broth of them hoiled | Kidney-Pye,or alty : Take 
1d, and till they are broken, diffolved | the Kidneys of Veal,Fat and all, 
and ſtrained, is good againſt a | with ſome of the Meat, when 
Conſumption. The Flour is uſed | the Loins of Veal are juſt roaſt- 


in Poultiſes, and to ripen .Fe- 
yers. It eaſes Pains outwardly, 
it takes away Freckles, Mor- 
phew, and Sun-burn, and other 
Deformities of the Skin. A Ca- 
taplaſm made of it, : diſcuſſes 
Bruiſes in the Eyes. A volatile 
Salt made of them, is good a- 
gainſt the Apoplexy, Epilepſie, 
Lethargy, and Convulſion, Gout, | 
Stone, Rheumatiſm, Colick, and 
other Diſeaſes of the Head, Nerves 
Womb,- and Joints. The Doſe 
is from fix grains to ten. They 
are likewiſe pleaſant for Food, 
and very nouriſning. 
Kidneys, their Pains cured : 
Take Maiden-hair, Licorice, of 
each five ounces ; infuſe them 
twelve hours in three quarts of 
Spring-water, then boil them 
gently. in a Bath, and preſs out 
the Liquid -part, when a third 
of it is conſumed ; add, by well 
mixing, three pound of clarified 
Honey. 8 | 
This not only helps the Diſeaſes 
and Pains in the Kidney and Sides, 
but alſo opens the Obſtruc lions of the 
Lungs, provokes Urine gently, and 
expels the Gravel and Stone out of 
the Bladder ; an ounce of it may be 
taken at a time in any proper Li- 
quor, x 
This is an extraordinary thing 


ed, mince them very ſmall with 
the Marrow of fix Bones cold, 
to which add ſweet Marjoram, 
Winter- ſavoury and Thyme, very 
well bruiſed, or ſmall ſhired, Roſe- 
water a quarter of a Pint, half 
a pound of Currans, a fliced Nut- 
meg, half a pound of Sugar, and 
the Yolks of fix Eggs; and mix- 
ing them well together, let 
the Cruſt of your Pyes or Paſties 
be of Puff-paſt, and of but an 
indifferent ſize. Theſe. by ſome, 
are called Marrow-Paſties ; but 
then there is uſually more of the 
one than of the other among 
the Ingredients: theſe bein 

made very ſmall, may be frye 


Kidney, The Stone in it We 
may before- hand perceive the 
Signs of this dangerous Diſtem- 
per by a fixed Pain in the Loins, 
bloody Urine, or voiding Sand 
or Stones, the numbneſs of the 
Leg on the ſide of the affected 
Kidney, the retraction of the 
Teſticles on the ſame the pain 
afflicts, a queaſineſs of the Sto- 
mach, and ſtraining to Vomit. 
This is an approved Remedy againſi 
the Stone, and gives eaſe in an hours 
time. Take of our Guttæ - Vitæ 
Powers of Juniper, Powers of Ani- 
| ſeed, of each three or four ounces v 


azainſs Stone, Gravel, Sand, Tarta- 
nk | 8 


mix them, Doſe a full large ſpoon- 
| | L _ 9 ful 


in ſweet Butter, or tried Suet. 
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er 30 grains, in any convenient Ve- 
hicle, as Decoction of Daiſy- Roots, 
Syrup of Comfrey, xc. 
Kidney-wozt ; It is otherwiſe 
called Wall-penny-royal, or Wall- 
penn. wort The juice of it be- 
ing drunk with a little fine Su. 
gar, is excellent, cooling, and 
good in all Inflammations and 
unnatural Heats: Excellent is the 
diſtilled Water of it in cooling 
a fainting hot Stemach, or heat- 
ed Bowels, or hot Liver; it takes 
away Pimples, or Redneſs in the 
Face, St. Anthony's Fire, and o- 
ther outward Heats and Inflam- 
mations; it alſo eaſeth the Pain 
or Soreneſs of the Kidneys, oc- 
caſioned by the Stone or Gravel; 
it provokes Urine, and is avail- 
able for the Dropſie. The Juice 
being made into an Ointment, is 
excellent in eaſing the hot Gout, 
or Sciatica. . 
Hings-Cvil : Take a hand- 
ful of the Herb called White- 
Archangel, ſtamp it ſmall, and 
mix with it ſome Hog's Lard, 
and apply it Plaiſterwiſe to the 
Swelling or Tumour; or, Take 


the leſſer Daike, or common eme bandfuls ; 


E 


Wild Daiſie, uſually growing 
on the Commons, and im Fields, 
and ſtamp the Roots, and uſe 


them as the former. Figwon 


1s likewiſe applied - with very 
good ſucceſs in this Diſtemper. 
Outwardly to anoint withal, ag 
Ointment made of the Roots of Pile. 
wort, is 4 Specifick ; ſo alſo an Oint. 
ment made of the Roots of Figwont, 
And to anoint with this Ointment, 
is extraordinary good. ' Take: Oil if 
Ben, or Oil of Bitter..Almonds fun 
ountes; Saccharum Satwrni. thry 
ounces, mixt with a little Vinegar, 
mix all together for an Ointment an 
anoint therewith daily, F tbeſ 
things prevail not, you muſt hay 
recourſe to ſtronger Medicines ; 4, 
1. To waſh the Tumor or. Sore with 
Aqua divina Fernelij. 2. Then ty 
andint with Unguentum Cofmeti. 
cum, er Unguentum ad Scabiem 
or to apply it to the Sore upon Litt, 
or fine Tow. 3. To apply over dl 
laſtrum ad Strumam, or En. 
un Mercuriale ſpread up 
Cloth or Leather; theſe things at 1 
the out ward application will not fal 
to do good, being conſtantly wſed fu 
ſome time, And inwardly you my 
purge with our Pilulæ Catharticr, 
dr Family Pills, or you may giv 
Arcanum Corallinum, from tw 
to four grains, or the Princes Pou- 
der, from four grains to eight, in 
ſome proper Purge, and during ht 
whole Cure to drink conſtantly the 
following Diet-drink, Take choice 
Sena, Mechoacan, thin ſliced and 
bruiſed, ana fix ounces 5 Rhubarb 
thin ſliced three ounces ; Carthamus- 
ſeeds an ounce and half; Bark of 
the Flm-tree, Roots of (Fitrp pointed 
Dock, of Burdock, of each eight oun. 
ces ; Elecampane-Root thin fliced and 
bruiſed four ounces ; Herbs, as Scur- 
vy-graſs, Parſley, Smallage, of each 
Guajacum and Saſſa- 


Fes 


Fi 
Funipe: 
Jamal 
each fo 
Carraw 
each tin 
peels, « 
Raiſens 
of each 
Poud er 
pound 


hubarb 
Jamus- 
ark of 


»inted 


Saſſa 


— 


| 


1 


K 1 


L 


Juniper berries, Winter-Cherries , 
Jamaica- Pepper, all bruiſed, of 
zach four ounces 3 Seeds of Aniſe, 
Carraways, Cori ander, Cubebs, of 
each three ounces; Orange and Limon- 
peels, of each two ounces; Figs ſlit, 
Raiſens of the Sun ſtoned,  Currans, | 
of each a pound; Antimony in fine | 
Pouder, and tied up in 4 Rag, 4 
pound and half: put all into 4 
Bag, with 4 Stone in it, which 
put into four or five gallons of Neu- 
Ale, letting them work together ; 
then drink it as Diet drink. 
Another: Let a quart of New 


Milk juſt boil, and taking it off, 


put into it two ſpoonfuls of Ho- 
ney, which being diſſolved with 
ſtirring, ſet it on the Fire, and 
let it boil -abont a Minute: ſo 
divide it into four parts, and 
drink one part warm early in 
the Morning, another about ten, 
another about four in the After- 
noon, and the reſt at Bed- time: 
Do this daily a Month or two 
together, or leſs. On the Days 
you Purge, which mult be once 
a Week, if you be a grown 
Man or Woman, you may take 
three quarters of an ounce of Sal 
Mirabile diffolved in Poſſet- 
drink, and keep your ſelf very 
warm, and be careful after it: 
Dreſs the Sores, if they run, 
with any drawing Cerecloath, or 
a Plaiſter of Burgundy Pitch. | 
This Medicine, though not very 
promiſing, is yet very famous 
tor the many Cures done with | 
it by a very charitable Lady. 
Take me Roots of Pilewort a 


handful, bruiſe and boil them | 


in Hogs-Lard till ory become 
criſp, after that prefs them hard 
otit, and boil in the ſame Lard 
as many more freſh ones, prefs 


| 


frau Ie tem out again; and do this the 


{ 


Butter, then fet them on 


fraſs raſped, of each ſie ounces ; | third time, and then keep the 


Lard wherein theyhave been boil- 
ed, and with itanoint the grieved 
Parts twice or thrice a'day. _ 
 Kings-Cvil, Another: Take 
about four ſpoonfuls of the Juice 
of Water-Parſnips, and drink it 
in Milk, or other Liquors Morn- 
ing and Evenings, in the Months 
of April, May or June, and waſh 
the Sore with it. oy Ws 
Kings Evil, a Drink and 
Ointment: Take three ounces of 
Guaicum ſliced, one ounce of the 


| Bark infuſed two hours in 2 


Gallon and half of clean running 
Water, on hot Aſhes, in a Pip- 
kin cloſe covered, then boil it 
over a gentle fire without ſmoak, 
till the third part be conſumed, 
then add Pitheun and Polipo- 
dinm of Oak, of each two oun- 
ces; Fumetary and Burrage 
Flowers of each a handful ; Roſe- 
mary and Violet Flowers, Scur- 
vy-Graſs-Roots, Primroſes, Cow- 
flips, Camomile-Flowers, of 
each a little handfnl ; Aniſeeds 
and Sweet Fennil-Seeds, of each 
a quarter of an ounce ; boil all 
theſe things till there remains 
but fix pints of Liquor, then 
ſtrain it and clarifie 1t with the 
White of an Egg, and put 2 


little Sugar according to your 


Palate, and let the Party take 
two or three ſpoonfuls in the 
Morning faſting, continue it 


eight Days, add or diminiſh the 


Doſe as you find it work; two 
or three times a day is ſuffici- 
ent. 

The Ointment for the Evil to be uſed 
wit the aforeſaid Drink, 
Take one Peck of Fox gloves, 
ſtamp them in a Stone Mortar; 
when they are very ſmall, put 
to them three pound of freſh 
a ſoft. 
B Fire, 


* 


* ff 25 


. | . -— jd. 
Fire, in a new Pipkin, and Jet | Cuttle- bone, of each two dram Ml 1255 
them boil four hours, itirring it | Pouder of Wood of Allos, wg 
continually with 2 Wooden- Yellow-Sanders and Winter fein 
Slice, then put it out into an | bark, of each one dram and * 
| Earthen Pipkin that never had | half; white Chalk of Creet three ff 7 0 
Salt in it; ſo that you may heat | drams, Ivory, Crabs-Eyes, and — 
it again when it needs, which | Coral prepared four Scruples; 8515 
once a Month; you may | Salt of Worm- wood one dram; f 5 
ſet it in an Oven when the | make all into a Pouder, of which rl 
Bread is out, and put in a, piece | take half a dram, in a draugit f, 4 
of Butter to keep it moiſt, when | of the following Diet. drink. "4 
you uſe it; take no more at a | Take half a dram of the Poude 2 . 
time than you need and warm it, every Morning, and faſt an lu Wl”. 4 . 
not too hot, but ſo as the | «fter it, and as much every Afin WW... 
Party may well indure it; it mnſt | noon, about four of the Clock. g Ki 
be laid on every place where the | The Diet. Drin. 3 
Evil is broke, dreſs the ſore] Take China thin fliced tuo has or 
twicea day, you muſt anoint the | ounces, r four ounce, ſhall 
ſore with ſome of that Oil that Saſſafraſs half an ounce, Iyor 5 
runs from the Compoſition ſo | and Harts-horn, of each on Wil ind 
far as it is hard; you muſt lay | ounce ; Leaves of Oſmond-royal, Bs i 
it even on the Cloath, neither | Speed-well, and Sage, of exc this B 
too thick nor too thin, you two handfuls ; make all fit to be bei 
muſt keep always the ſame] put into a Boulter-bag to be —＋ 


Cloath next to it; but the next iled in fix Gallons of Ney. * 
to that you may change as often | wort, till two Gallons be co. Fleſn 
as you pleaſe; there will be Oi] | ſumed ; then take out the Bi Ambe 
on the top of the Compoſition, | and put Yeſt to it, and after i 
if well kept, and that is the Oil | has worked tun it up, and put WW mixed 
that is ſpoken of; whilſt you | the ſame Bag into it, witha N again 


uſe this you muſt take the Diet- bit of Steel or Iron; take ths 
drink aforeſaid. * for the ordinary Drink at al 


Mrs. Cheeke. | times; repeat this Doſe twice if Skull 


| | | the Patient be not cured with I je 
Kings Evil, Another: Take | the firſt. N 
of the Herb called Mouſe Ear, This by Sir Edward Grave. PDoſe. 


two or three handfuls, bruiſe it | 3 
"and boil it in as much freſh | Kingfifper $ This is a Water Kite) 
Butter as you think will ſerve, | Fowl, Blue, Green and Purple, WF _. be 
and put into it a little Wax, to | very beautiful; it builds in the 
make it as ſtiff as a Salve, ſo | Winter by the Sea-ſhore, when I fo all 
boil it up and ftrain it, when | generally for fourteen Days thee WW Oil n 
you uſe it, ſpread it on Leather | 18 a Calm, which is fe time of 
and lay it on. their Hatching ; which make WF may 
This by the Counteſs of Carnarven, | ſome believe this Bird has an in. 3 
. „ I ſtinct of Nature to know when — 
Eings⸗Cvil, another, and to | the Winds will be till, and x WI © Bit 
open Obſtructions of the Me- | gainſt that time prepares to build I | © 
ſeatery; Take Sea-Spunge-Aſhes, | her Neſt, and breed. „ ov 
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"Kingfiſþers Fleſ is exceed- | Forehead and Temples with Ir, 


ing gobd for Conſumptive Bodies, 
wönderfulhy reſtoring them, and 
making the Parties grow fat, 
freſh, and lively. | 
Take upon this Account o the 
Poteſtates two ounces, the Pouder of 
Vipers a dram ; mix them together 
for 4 Doſe, and give them to the 
conſumptive Party. | 1 
Take of the Fleſh dried to Pouder 
in an earthen Pot, ſet one ounce of 
it in 4 hot Oven, Amber half 4 
ſcruple, Man's Skull a ſcruple, and 
it is 4 curious Remedy for thoſe that 
are troubled with the Epilepſ.te. 
Rite: This is a Bird of Prey, 
and very ravenous; yet Nature 
has ordered it, that all Creatures 
ſhall one way or other redound 
to the Good and Benefit of Man- 
kind. Some People, as the poorer 
ſort in Germany, eat the Fleſh of 
this Bird as a great Dainty ; yet 
being a grdfs kind of Food, it is 
not uſed by us for Food: How- 
ever, Take the Pouder of that 
Fleſh a dram, volatile Salt of 
Amber twelve grains, Sal Armo- 
niack four grains: theſe being 
mixed for a Doſe, are prevalent 
22ainſt the Gont. Again, Take 
of the Fleſh of a Kite in Pou- 
der one dram, Salt of Man's 
Skull a ſcruple, Filings of Elk- 
hoofs, and native Cinnabar, of 
each ten grains: mix theſe for a 
Doſe, againſt the Epilepſie. 
Bites-Aſßes (of the whole 
Kite) given in the ſame manner, 
as before mentioned, are pre- 
valent againſt the {ame Diſeaſes, 
ſo alſo 1s the volatile Salt and 
Oil made ꝓy diſtillation, as Oil 
and Salt of Man's Skull, which 


may be given from twelve or Doſe. 
fixteen grains to a ſcruple, in any 


convenient Liquor. 


and it eaſes Pains in the Head, 
and prevents ſtrange and fright- 

Dreams, cauſes Sleep, and 
ſets a fair Complexion on the 
Skin: Made up with Oil of 
St. Jom s- wort and Wormwood- 
into an Unguent, it eaſes Pains 
in the Joints, and is good to 
— * the 4 — omach 
With, in caſe e Falling- 
ſickneſs. | hed * 

Kites Dung: Take of the 
_ of a Kite, (the younger 
the better,) an ounce and half, 
Camphire in ſine Pouder two 
drams, common Soap as much as 
will ſuffice to make em into a 
Cataplaſm. This applied hot, 
immediately eaſes the raging 
Pain of the Gont, inſomuch that 
ſeveral Perſons of N ote,who have 
been troubled with this afflicting 
Diſtemper, have cauſed Kites 
to be taken, either the young 
ones, or others, and kept them 
tame as charily as their Hawks, 
for no other purpoſe than for 
their Dung. 

Kites-Ozeaſe: This is good 
to anoint old Sores and Swellings, 
alſo Pains and Aches ; it ſupples 
the Joints, and reſiſts the pene- 
tration of ſudden Heats. Iron 
Inſtruments rubbed with it, and 
afterwards heated in the Fire, 
become very hard, and are rarely 
after ſubje& to ruft or decay, 
as ſome lay. 5 
 Kites-Liver is againſt 
the Gout and Epilepfie, and alſo 
Convulſions. Take of the Pou- 
der three drams, oil of Roſemary 


and Lavender, of each five drops; 


and make them vp into one 


* 


Kites-Tefficles: Take of the 


| Ponder one dram, extract of Sa- 


Fun Anoint the 1 one dram and half ; wo 
k 6 5 | 
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of Vipers half a dram : mix them 
for a Doſe, and for ſome time be- 
ing taken it helps Barrenneſs, and 
cauſes Fruitfulneſs; tis exceed- 
ing good in Conſumptions. Fo 
conclude, of a Creature ſo lit- 
tle taken notice of by moſt, few 
have better or more Virtues to do 
good in theſe kinds. 

- Knap-weed, its Virtue and 
Uſe : This Herb or Weed grows 
in Fields and Meadows about the 
Borders and Hedges; its Virtue 
is to ſtay bleeding both at the 
Mouth and Noſe, or any other 
outward Parts, and thoſe Veins 
that are broken, or inward 
Wounds, as alſo the Fluxes of 


the Belly; it ſtays the Diſtillari- | 


ons of thin and ſharp Humours 
from the Head upon the Sto- 
mach and Lungs ; it is good for 
thoſe that are bruiſed by any 
Falls, Blows, or otherwiſe ; it 
is very profitable for thoſe that 
are burſten and troubled with 
- -Ruptures by drinking the Deco- 
ction of the Root and Herb in 
White-wine, and applying it 
outwardly to the grieved Part; 
It is ſingular good in all running 
Sores, Cancers, and Fiſtula's, dry- 
ing up the moiſture, and heal- 
ing them gently Without . 
nels ; it is of ſpecial uſe for the 
ſoreneſs of the Throat, the 
_ Swelling of the Uvula and Jaws. 
| Knapwell; This grows in 
moſt Fields and Meadows, and 
about their Borders and Hedges, 
and in many waſte Grounds. As 
for the time it flowereth, it is 
in June and Fuly; and the Seed 
is ſoon after ripe. © 
This Herb ftayeth the Flux at the 
Mouth, Noſe, and other outward 
Parts, alſo thoſe Veins that are in- 
wardly broken, or inward Wounds, 


( | K N „ — 
ſtays the Diſtil lation of thin d — 
ſharp Humours from the Head uh une 
the Lungs and Stomach : It 35 guad and . 
for cheſs that are bruiſed by any Fall; or ft 
Blows, or otherwiſe: It is very Pro. Poſſe 
ſitable for thoſe that are burſten, and HK 
have Ruptures, by boiling the Her ſort 
and Root in Wine, and drinking the are ( 
Liquid Decoftion ſweetned with Sy. has 
gar, and applying the Herb ant ſing 
Roots ſo boiled as 4 Poultis to the an A 
grieved Parte It is fingul ar good in ny 8 
all running Sores, Cancers * Fiſtu- right 
las, drying away the Moiſture; and the! 
heal; ng them up gently : It does the ty 1: 
like to running Sores or Scabs un dark 
the Head or other Parts : It is of * 
fingular uſe For the ſoreneſs of the PAP 
Throat, Swelling of the Uvula a uy 
Jaws, or to ſtay Bleeding, and hed ly Fla 
up Freed Wands, my 2 
nees Swelled: Take : 
handful of Goats-Dung, and mix Hes. 
it with Barley-Meal, boil then 5%: 
in Vinegar and Water, till they | 
become thick enough to ſpred 
as a Plaiſter, and then app — 


them to the Swelling, often 1. 
ne wing. This Plaiſter will quick 
ly aſſwage the Pain, and in time 
remove the Swelling. It 1s alſo 
good for Swellings occaſion 
y Pains of the Gout, or the 
like, in any Part of the Body. 
 Bathe the Place affected firſt 3 
4 ſeveral times very well with the 
Powers of Amber, which done, then 
anoint it with Balſam de Chili, dreſ- 
ſong it en a day; and let the Pa. 
tient tale every Night going to Bed: 
two Pills of 5 Coli Lands 


num, and continue the uſe of theſe _ 
things till the Knee is well But t. car. 
facilitate the Core, it Will be good waſh 
to let the Patient keep their Il _ 


all their time, to prevent the falling 
down of Humours into the part 
once a Week they may purge with S 


4s alſo the Flux of the Belly: It 


0 > 


Mirable, taking it from half w 
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water or Pump-water, which is 
all one; and after, paſs it over 
.cn the wrong ſide very lightly 


{2 
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5 Q Almoſt as Water, and follow it 
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ounce to an ounce ¶ according to Age 
and Strength ) diſſolved in a draught 
er two of Broth, Water-Gruek” or | 
Poſſet-drink. | ae IS ME. 
Knot⸗Gꝛaſs: The common 
ſort of - this Graſs ( for there 
are divers ſorts of Knot-Grals 
has a Root' hard, woody, al 
ſingle, and many Fibres: It's of 
an aſtringent taſte, and has ma- 
ny Sta ks ſometimes ſtanding up- 
right, but oftner bending towards 
the Earth. The Seeds are pret- 
ty large, triangular, and of a 
dark Cheſnut- c lou. 
It cloſes Wounds, and contributes 
towards their healing, as being dry- 
ing and aſtringent It flops inward - 
ly Huxes, outwardly the Bleed 
ing of Wounds, The Juice of it al. 
lays' Inflamations, eſpecially of the 
Eyes. A noble Man that vomited 


4 
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Blood, and had uſed many other 


fHempers. 


Medicines to no purpoſe, upon the 
uſing this, viz. the Juice, bad bis 
Flux of | Blood: flayed;, which elſi 
22 had not ended but with his 
ZLiſ e.. bann iotier 
This kind of Graſi ſprings up lat 
in the Spring, and abides till Min. 
ter, when all the Branches periſh: 
The Fuice of it is excellent in fl 
ing Bleeding, being drank in fieeled 
or red Wine : It ſtays. Bleeding dt 
the Noſe, being applied to the Fore - 
head and "Temples, or ſquirted up 
the Noftrils, It s good alſo for the 
Bloody-Flux, ſtops the Courſes : It is 
ſingular Far to proveke Urine, and 
is hel ꝑful againſt the Dyſury,Gravel, 
Biting of venemous Beaſts, Rheums, 
Worms, Heat, Choler, Inflammations, 
Impofthumes, Gangreens, Fiftuld's, 
Ulcers, Cancers, and Wounds in the 
Ears, with man) ſuch like Di- 
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Ace, or Point; To Waſh 

ſ and Starch theſe, Put 
your Lace, or Point, on 

| a Tent, and makea ſtrong 
Lather with Spaniſh-Soap, uſu- 
ally called Caſtil-Soap, then with 
a ſmall ſoft Bruſh Boe therein, 
rub your Point or Lace well, but 
with a light and gentle hand, for 
fear of fretting it; continue to 
waſh it pn both ſides for four 
Tathers; then rince it in Spring- 


ith white Starch, made as thin 


LA 


with your Bruſh, then ſuffer it 


to dry, and with a round Bod- 
kin, or Skewer, open the holes 
or parts that were cloſed in the 
waſhing, as alſo ſet in order the 


Gimp or Overlayings, if it be 


Point, not ſuffering it to ruckle; 
then with a moderate hot Iron, 
ſmooth it gently on the wrong 
ſide, and ſet it out to Advan- 


tage. 


Ihe and 


Lace of Silver, &c. To 
cleanſe this when it is tarniſhed, 
firſt rub it over with burnt Whi- 
ting in Pouder bnce or twice; 
then by duſting it clear from the 

having ready ſome 


L 4 Pouder 
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Ponder of burnt Alom, run it 


over with that finely ſifted two 
or three times; and if the Silver 
upon the Lace be gilded, it will 
xeſtore its faded luſtre, and ren- 
der it almoſt as freſh as at firſt; 
and ſo you may recover the luſtre 
of boy tarniſhed Plate, gilt or 
1ng1lt. ' 

'.- Ladies-Pantle is an excellent 
Wound-Herb, being hot, dry, 
and aſtringent; it ſtops Bleeding 
and Courſes: The Leaves, the 
Tops, and the Roots, are given 
in Potions for Wounds with ſuc- 
cefs; as alſo are the Pouders ; 


the Flaiſters and Ointments of it 
applied, are very good on that 


account. Rags * in the 
—— of it, and applied to 
a Woman's Breaſts when they 


are lax, makes them round and | 


ſolid. It agglutinates inward 
Wounds and Kuptures : And the 
Decoction of it, or the Pouder 
of the dried Herb taken in the 
Decoction, or in the diſtilled 
Water, is excellent for curing 
Burſtenneſs, in Children. 
Ladies-@mocks, the Con- 
ſerve; Take this Herb (which 
is alſo called Cuckow-flower) and 


Brooklime, of each two hand- 
Fuls ; ſhred them ſmall and bruiſe 
em, then boil them in a quart 


of fair Water till the greateſt 
part of the Liquid is conſumed: 
then math them, and p qt tothem 
an equal quantity of Sugar, and 


make them into a C.nlerye: 


Take of it fix 61.ces, White 
and Yellow Sam ler in Pouder, 
of each three drams; Salt of 
Wormwood two drains; Syrup 
ol Limons, a ſufkc1ent quantity: 
mix and make. an Electuary ; and 
take to he quantity of a quarter 
ok an ounce both Morning and 


Evening, and it is an excellent. 


Remedy for the Scurvy, and 
2 Scorbutick — 
e TD. | 
Laid⸗Pudding: Slice a Man. 
chet very thin, * take three 
or four Dates, according to the 
bigneſs of the Diſh, cut then 
in ſmall pieces, and ſome Raiſim 
of the Sun ſtoned and Marrow; 
firſt rub the bottom and ſides ol 
the Diſh with freſh Butter, then 
lay a layer of Sippits, and a layer 
of Dates, Raiſins and Marroy, 
not too thick; repeat this til 
the Diſh be full; then take the 
Yolks of two or three Eggs, and 
beat them with as much Crean 
as will fill the Diſh, Seaſon it 
with Salt, Sugar and Nutmeg, 
ſtir theſe together, pour it on 
the things in the Diſh and Bake 

It.. | 8 | 
Lamb: This Metamorphoſs 
may at firſt ſeem ſomewhat 
ſtrange, though we can aſſure 
you it has been much in eſteen, 
»z, to make Lamb of a Pig, in 
this manner: Take a fat Piz, 
ſcald him, and cut off the Head, 
flit him, and truſs him up like a 
Lamb; then being flit through 
the middle, and flea'd, boil him 
a little while: then being draw d 
with Parſley, as you do Lamb, 
roaſt it, and it will not be eaſily 
diſcern d from Lamb. 
Lamb-Yafty : Bone your 
Lamb, cur it four ſquare, ſeaſon 
it with Sale, beaten Pepper, 
Cloves, Mace, Nutmeg, and 
minc'd Thyme, lay in ſome 
Beef ſuet and your Lamb there- 
upon, making a high, border 2. 
bout it; then turning over your 


Claret, Sugar, Vinegar, and the 
Volks of Eggs beaten up tog 


Sheet, cloſe and bake your Paſty; 
when it is enongh liquor it with 


ther, if you would haye you / 
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Sauce only ſavoury, and not 
ſweet, let it be Gravy only, or 
the Baking of Bones in Claret- 
Wine. 5 
Lamb-Pye to Seaſon ; Take 
2 Quarter of Lamb, an ounce 
of beaten Cloves, and Mace ; a 
quarter of an ounce of Pepper, a 
quarter of an ounce of whole 
Mace, a little Salt, half a pound of 
Currans, and one pound of Butter. 
Lamb ffone-Pye 2 Take fx 
young Pigeons, as many Chickens, 
truſs them and bake them with 
ſix Ox-Palates well boiled and 
blanched, and cut into little 
pieces; take fix Lamb-ſtones, and 
as many Sweet-breads of Veal 
cut in halves and parboil'd, | 
twenty Cocks-combs boiled and 
blanched, the Bottoms of four 
Artichoaks boiled, a quart of 
Stewing-Ovſters — d, the 
Marrow of four Bones ſeaſon'd 
with 5 Pepper, Mace, 
and Salt; fill the Pye with the 
Ingredients, and mingle ſome 
Piſtaches among them; grate in 
the Volks of Eggs hard boiled, 
and covering all with Butter, 
cloſe it up, and put into it a 
little fair Water at the hole in 
the Lid: being baked, drain out 
the Butter, and liquor it with 
Gravy and Butterbeaten together. 
Lamb to @ouce 3 Bone your 
Side of Lamb firſt, ſoak it well 
in Water and Salt, wipe it dry, 
ſeaſon it with Nutmeg, Pepper, 
and Sweet-Herbs ſhred ſmall, 
— 4. and Salt; lay broad 
ſtices of Bacon over the Seaſon- 
au duch roul it up into a Collar, 
and bind it upina Linnen-Cloth : 
boil it in Salt and Water, taking 
off the Scum, put in fliced Gin- 
er, Nutmeg and Fennel, with 


Imo 


afford you an e 


; Faw {wn and when it 1s 
2 
ö 
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2 , 


of White-wine ; and being boil- 


ed, take it off, and put in ſlices 


of Limon, the Peel of two Li- 
mons, and twelve Bay. Leaves, 
and keep it cloſe in a convenient 
Veſſel for uſe. In' this manner 
you may Souce a Breaſt of Veal, 
Kid, Fawn, or Vemiſon. 
amb like Wenifon: To or- 
der this that few ſhall diſcover 
it, Take Lamb, bone it, and dip 
it in the Blood of a Pig, or any 
other wholſome Blood 1 panboul 
it in ſmall Beer and Vinegar, 
three parts of the firſt to one of 
the latter: let itſtand all Nigh 
then put in ſome Turnſole, an 
bake it with Claret, Butter, Pep- 
pb Cloyes, Mace, and ſome 
prigs of Roſemary, and it will 
| ſent Diſh. 
 Lameneſs in the Limbs : 
This is many times occaſion d by 
ſudden Colds, or Humours ſet- 
ling in particular Parts. To cure 
or remove it, Take of Oil of 
Spike and Earth- worms, of each 
an ounce; mix them well toge- 


ther, and bathe the afflicted part 


as hot as may be well endured, 
If you would cure this effectually, 


eſpecially if it ſeems to be 4 Rheu- 


matiſm, you ought firſt to give the 


Patient of the Princes Pouder 2 


Fr. iij. ad vj. in a little Conſerve 7 


Roſes, at Night going to Be 

and to wii. + fans the next 
Night - then / etting two Nights be 
between to repeat the ſame Doſes 
for two Nights more; and again, 
letting two or three Nights be be- 
tween, to repeat the ſame till eight 
Doſes ae taten; Secondly, to purge 
the Body with our Pilulæ Cathar- 


ticæ, which may be repeated four 


ſeveral times; Thirdly, to bathe. 
the Limbs Morning and Evening for 
ten days, with the Powers of Am- 


boiled up put in a quart | ber, and after that to apply the 
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Balſam de Chili, fo long vill. the 
Patient feels the pain and weakneſs 
to be perfefily gone + after this, has 
been uſed fourteen or twenty Days, 
apply over the weak parts, Em- 
plaſtrum Diapalma, which keep on 
4, long as it will flick, renewing it 
to or three times, | ET 
. Lampzeys, to Bake: Draw 
and ſplit | your Lampreys, take 
out = Strings in the Back, flea 
them, and truſs them round; 
then having parboil'd them, let 
them be Econ d with Pepper, 
Nutmeg and Salt: place a laying 
of Butter at the bottom of the 
Pye, lay on the Lampreys with 
ſome ſliced Onions, and covering 
it with Butter, cloſe it up ; and 
When it is baked, fill up the Pye 
with clarified Butter. 
_ » The Italizns hate them in this 
ner; Viz. The Skin being taken 
| off, ſeaſon, ut with Nutmeg, Pepper, 
tgp; ew and | eg fill the 
Pye either, with whole Lampreys, or 
thoſe that are cut in convenient pieces, 
with the addition of Raiſins, Currans, 
Prunes dried, Cherries and Dates; 
and covering it over with. Butter, 
cloſe it up ; and being baked, liquor 
it with ſtrained Almonds, Grapes, 
Raiſens, Verjuice, Sugar, and Sweet- 
Herbs ſmall chop'd, and boiled all 
together : then ſerve it up with Fuice 
of Oranges, White-wine, Cinnamon, 
and the Blood of the Lampreys : Ice 
it, and ſerve it up pretty hot; or 
you may keep it cola, but not very 


1 


long. 
Lampzeys in Pattpens, 
ABaked: Roaſt your Lamprey 
very tender, baſting it with But- 
ter; and being roaſted or cold, 
ut it into the Pans, Puff Paſte, 
eing firſt butter'd underneath ; 
then ſeaſon it with Pepper, 
Nutmeg, and Salt, Sweet-Herbs 
"ſhred, ſlices of Limon, Currans 


[ 


and Dates, and ſo cloſe them up 
and being baked, liquor then 
with Butter and White-win 
or Sack and Sugar. 
Land⸗ omi Boiled the French 
Way: Take Green-Peaſe, and 


roth, with ſome thin ſhces of 
Bacon; and being near boiled, 
put in ſome Parſley and bruiſed 
Aaiſeeds ; ſtrain ſome of the 
Feaſe, and thicken the Broth ; 
then add Pepper, grated Cheeſe, 
Peaſe or Flour, and ſometimes 
Saffron or Mint, as your Keliſh 
beſt ſuits, lay a few Sippets in 
the Diſh, and ponr this Broth 
on the Fowls ; garmiſh the Diſh 
with Flowers, fliced Limon, 
and Spices, and ſerve it up. And 
thus you may order Sea-Fowl 
with Green-Peaſe, or Lambs and 
Kids-Heads, only dridging them 
over with the Yolks of hard- 
r 
Land- om, to Carbonade: 

he Fowl being roaſted, cut 
them up, and ſprinkle them with 
Salt; then ſcotch and broil them, 
and make a Sauce with Vinegar, 
Butter, andthe Juice of Oranges, 
garniſh'd with flices of Orange 
—— of th 2 | 
Languiſping or the Parts: 
Take half a pound of Licorice, 
bruiſe two ounces; White Su- 


Calves- feet two pound; Mace, 
Cinnamon and Nutmeg, of each 
2 quarter of an ounce ; White- 
wine a quart: boil them up to 
the thickneſs of. a Jelly, and 
ſtrain them through a ſglly-bag, 
and eat of it both Molding and 


fuls at a time. 


Hungarian Vitriol one pound, 


pai them into boiling Mutton. 


gar-candy four ounces ; Jelly of 


Evening, at leaſt five or fix ſpoon- 


Lapis Pedicamentalis: Take | 


Salt of Nitre half a pound, Ceruſs, . 
| | 5 pO ” Alom, # 8. : 


- 
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Alom, Bole-armepian, Sandiver, 
22 each four ounces; Sal- Ammo-: 
niack two ounces; beat them 
all very carefully, and mix them 
with White: wine Vinegar ; then 
bake them in an earthen Pot, 
over a gentle Fire, till they be- 
come as hard as a Stone, and 
then preſerve it for ule, 5 
Lark-Pye 2: Take a dozen of 
Larks freſh and good, two Pen- 
ny Manchets,one pound of Cur- 
rans, a quarter of an ounce of 
Cinamon,-one Nutmeg grated, 2 
rter of an ounce of- Mace 
finely beaten, a quarter of a pint 
of Roſe-water, three , and 
a little Salt; work all theſe to- 
gether till they are very well 
mixed, and make the Mixture in- 
to Balls as big as Walnuts; put 
them into the Bellies of the 
Larks ; then having plac'd them 
in order, put a pound of Butter 
and a Limon ſliced over them, 
and half a pound of Citron, and 
Limon candied; and a quarter 
of an ounce of whole Mace: and 
when it is baked, put in Butter 
on the top of it, and ſerve it 


up. 8 
Lark⸗Spurs: The Juice of 
the Flowers clear the ſight, and 

ſtrengthen it: it is ſucceſsfully 
uſed in Vulnerary Potions: the 
Decoction of the Flower in 
Wine, and drank with a dram 
of Saffron infuſed into it, re- 
moves Obſtructions. : 

Lasks:; Take a dram of Rhu- 

| barb, Bawm,Mint, R 

pl each a pugil or little handful: 
boil them in Claret, or Red-wine, 
and dunk of the Decoction two 
ounces at a time in the Morn- 
ing faſting. 3 

This is much better. Take Cates 
hu, Feſuits-Bark, Crocus Martis A- 


| all "Into 4 fine Powder. - Doſe- one 


dram Morning and Evening in. 4 
Glaſs of Tent + but this is to be ab- 
ſerved „that the Body be before · hand 
cleanſed C818 once or twice 
with Sal Mirabilis. Or you 

after | 


ging with the ſaid Salt frop 
the Flux by giving our. Volatile 
Laudanum, or our Speciſick Lau- 
danum, every Night going te Bed, 
from 2 grains to 4 or 6, this wil 


not fail of the deſired end, if it be 


| continued for ſome time, 


| Laudanum Specificum Mo⸗ 
trum; Take. Theban Opium 
an ounce and half: diſſolve it 


in Juice of Limons two ounces 


Extract, to which add Oil of 
Nutmegs by expreſſion 1 ounce ; 
Bezoar Mineral, Camphire, Ca- 
techu, Cochinel, Winter Cinna- 
mon, Jeſuits Bark, Saffron, Vir- 

inian Snake-root,of each a dram 
and half; Anodyne Sulphur of 


ſeeds, Cloves, Fennel, Juniper, 
Lavender, Limons, Ko Earp 
Saſſafras, of each half a ſeruple, 
or 15 drops: mix and make a 
Maſs for Pills. 5 
It admirably comforts the Stomach 
and Bowels, and is found by experi- 
ence to he good againſt all Fluxes of 
the Belly, as a Looſeneſs, Bloody-flux, 


Bleeding at Noſe, over-flowing of t 


| Humonrs : It firengtheno the Inter- 
nal Members, and is of good uſe 4. 
gainſs the Dropſie,Gout Scurvy, Faun- 
dice, Rheumatiſm, Fits of the Mother, 
Vapours, and other Diſeaſes of the 


| fringens, of each an fence © make 
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whether intermitting, .captinual, or 


mixed With Oil of Sulphur one 
dram: ſtrain, inſpiſſate, and eva- 
porate to the thickneſs. of an 


the Vitriol of Mars three drams; 
Chymical Oils of Amber, Ani- 


Lientery, Hepatick-flux, . an 


Terms, Spitting and Piſſing of Blood, 
| Catarrhs, and other Defluxions of 


Womb ; as alſo all kinds of Fevers, 
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malign. Its Virtues are ſo great 
that we cannot ſufficiently ſet them 
forth - it provokes Sweat powerfully, 
and therefore is zi ven in the Plague, 
Meafle 
| demick Diſeaſes ; as alſo in the moſs 
vehement Cholitk, and in all violent 
Pains in what part of the Body, and 
of what kind ſoever © It prevails a- 
 gainf? Coughs, Phthificks, and Stone, 
whether in the Reins or Bladder, It 
cheers the Spirits Natural, Fital and 
Animal, and fortifies them in all 
parts, giving Nature 4 ſweet kind 
of reſt and eaſe. It is alſo à ſecret 
in curing 4 Genorræa in Men, and 
the Whites in Women, Doſe from 2 
er 3 grains, to 6 or 8 going to 
Sleep. 15 . 
LaudanumCarharricum No- 
trum: Take Theban Opium 
(extracted with Juice of Li- 
mons ) one ounce and half, fine 
Aloes (extracted with fair Wa- 
ter) eight ounces; Refinous 
Seammony, Ginger, Licorice, all 
in fine Powder, of each one 
ounce : mix, and with Oil of 
Aniſeeds, Cloves, Limons, and 
Saſſafras, of each three drams : 
mix and make a maſs. It uni- 
verſally eaſes all Pains, looſens 
the Belly being bound, purges 
ntly, and ſtrengthens the 
whole Body: It is a Medicine 
not enough to be valned, and 
almoſt infinitely be vond all thoſe 
in the Qnacks . fooliſh Diſptn- 
ſatory. They are truly behold- 
en to me for this rare Secret, 
their Worſhips never being Ma- 
ſters of any t ing worth know - 
ing before : and yet I have a 
great many other Secrets much 
exceeding this, in ſtore, which 
it is not fit ſuch a ſort of ſap- 
leſs, worthleſs, and ungrateful 
Fellows ſhould ever come to the 


| 


s, Small-Pox, and other Epi. 


Jordan Almonds , 


known this, had noc the pub. 
lick Good 28 it fon 


Pen. This Medicine corrobo- 
rates the more noble Bowe 
corrects and expels corrupt = 
evil Humours, ſweetly purgi 
the Body, which it does 1 
very ſafe and pleaſant Operati- 
on: It eaſes Pains in any part, 
induces Sl and Reſt, ſhops 
Coughs and thin Catarrhs, and is 
good againſt Tertian and __ 
tan Agnes, being given ſome 
Hours before the Fit. Doſe 
from ro grains to a ſcruple, or 
more at a Bed-time. 


Lawn Faded, to Recover: 


Take the Decoction of Ver- 
vein a quart, the Water that di- 
ſtills from the Vine when cut in 
the Spring-time, as the Sap 15 ri- 


ling, half a pint ; the Roots of © 


Prumroſes and Roſemary-flowers, 


an handful of each ſteeped 2 


dav in a rt of new Milk. 
mix all theſe together, and ſteep 
the Lawns in the liquid part,be- 
ing well ſtrained from the groſ- 
ſer a Night: when they are next 
waſhed, they will thicken, and 


become freſh. And by this rule, 


Muſlins, Lace, and Tiffany are 

recovered. | 
Layarion of Parts: You 

mult ſpread Emplaſtrum Divi- 


num upon ſoft Leather, and ap- 
ply id to ſtrengthen the Part 


weakened by the Sublazation. 
Lach to Pake: Take a 
| nw of a pound of the beſt 


- 


and ſteep them in Water ten 
hours, or more; then pound 
them in a Marble Mort very 


ſmall, then put them into a Pip- | 


kin or Skillet wich a quart 


Milk over the Fire, and let them 
boil half an hour, but colitinu- 


blanch them 


waſh 


three t 


Wate 


ſeveral 


nen R, 


often v 


as they 
may fr 


5 they | ally ſtir it, for otherwiſe it may Fuſcu 
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burn to: then ſtrain out your by daily waſhing it with the Wat 


Milk into another Skillet thro? 
2 Hair-Strainer : then put to it 
one ounce of Izing-glaſs, that 
had before been ſteep'd an hour 
and an half in Milk, and with- 
all a good quantity of Cinna- 
mon, with ſome 


of fine white Sugar; of Musk 
and Ambergriſe both together 
one grain; then ſet it again on 
the Fire, and ſtir it continually 
till you take it off: when it 
is enough, put to it ſome Roſe- 
water, and diſh it up in a Ba- 


Lead-wozt : This is : 
bruiſed and applied to old Sores; 
alſo to kill Worms in the Fleſh, 
by waſhing the Parts with the 
Juice of it. ; 

Legs Ulterated: To cure 
this, take a quart of Spring- 
water, four ounces of White- 
Bread ; add to it two ounces 
of Sheeps-ſuet cut very ſmall: 
and having boiled it a little, add 
an ounce of Roſin finely pouder- 
ed, and a quarter of an ounce of 
Flowers of Sulphur,ſpread them 
well mixed and tempered on 
Cloth or Leather, and lay it to 
the Part grieved, and it will give 
ſudden Eaſe, and in time work 
a Cure. Cons | 

If the Ulcer is inveterate or old, 
tho it is of many Years ſtanding, it 
will be infallibly cured, if you firſ? 
waſh it with Limon-Fuice, two or 
three times; then waſh it with the 


Water of the Gri „ Waſhing it 


ſeveral mes a day, and laying Li- 
nen Rags upon it, dipt in the ſame, | 
often wetting them with the Water, 
as they lie upon the Ulcer, Or you 
may firſt dreſs it with Unguentum 
Fuſcum Wurtzij, ill it is perfe- 


large Mace and | 
- Nutmeg quartered ; alſo a pound 


— 


Hy cleanſed, and then heal it up, 


Leg ef Ueal Souc d: Bone 
it, and Lard it, but firſt ſeaſon 
the Lard with Pepper, Cloves 
and Mace, and the Veal with 
the ſame and a little Salt, and 
then ſtrew minced Sweet-Herbs 
over it; roul it up like a Collar 
of Brawn : boil it or ſtew it 
in an Oven with Water, Salt, and 
White - wine: ſerve it in a Col- 
lar, whole or ſliced; or fill it 
with Butter, the Liquor being 
put away, or bake it with But- 
ter in a Roul. SY 
Lemons : They are very 
Cooling; the Juice of them is 
taken with ſucceſs in all hot 
Diſeaſes : it likewiſe, if mixed 
with a little unſlackd Lime, cu- 
reth the Itch, cleanſeth Spots, 
and deſtroyeth Worms in the 


outer-part of the Body, in the | 


Noſe, or parts of ' the Face or 
Breaſt, where they many times 
appear with their black Heads, 
even with the Skin like ſtuds of 
Gun-powder: the Juice of them 
on takes away Pimples, and 
Redneſs in the Face: and if made 
into a Syrup with fine Sugar, it 
kills Worms in the Belly: it is 
given with ſucceſs in all Fevers: 
if you ſteep Pearl in this Juice a 
conſiderable time, they will diſ- 
ſolve, or become as ſoft as Wax. 

Lemon Maste: Take Limons 
that have plump and well-co-. 
loured Rinds, put them into 
Water, and in the boiling, ſhift 
them fix times, till they are ten- 
der: the firſt Water being ſea- 
ſon'd with a handful of —_ 
| | then 
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then put them into a Wooden 
Veſſel, but be ſure not into any of 
Metal: beat them into a Pulp 
with a Wooden Rouling- pin or 
Peſtle, and ſtrain them with ve- 

hard wringing thro' a courſe 
linnen Cloth: then take ſome- 
what more than what they 
weigh, in fine Sugar, and boil 
up what you have ſqueez d out 
of your Limons with it to al- 


molt a Candy height; then take 


it out, ſpread it pretty thin up- 
on Plates, dry it in a gentle O- 


ven or Stove, turn it, and cut 


it out into what Form you 
r 


Lemong to Pickle: Firſt 
boil them in Water and Salt, 
and then put them in into a 
up with White- 


Veſſel fill'd 
—_ 


Lemon⸗Cream: Boil a quart 


of ſweet Cream, with a bit of 
Limon-peel, then put in the 
I of two or three Limons, 
let it ſtand on the Fire till it 
curdles, then hang it in a Cloth 
till next day; then beat 30 or 40 
Almonds blanched, beat them 
very fine with a ſpoonful of O- 
range Flower or Roſe-water, 
mingle them with your hung'd 
Cream, ſweeten it well, pnt it 
into your Cream Diſh and ſerve 
It. 

Lemons to Pꝛeſerve: Pare 
them very thin, grate off their 
Tops, cut a little hole where 
the Stalk grows, and pick out 
all the Seeds, boil them in three 
ſeveral Waters till they be very 
tender; let the Waters boil be- 
fore you put the Limons in. 
To two Limons take a pound of 
double refined Sugar, and to e- 
very pound of * half a pint 
of Water; boil your Syrrup 
and ſcum it, then put in your 


Limons, let them boil apace till 


they are very clear, then ſqueeze 
in the Juice of a Limon, let 
that boil but a little, — them 
in _ — Glaſſes, + en cool 
pour the Syrup upon them. 
Lemon-Cakes* Grate of the 
outſide Rind of two large Li- 
mons after they have been 
wip'd very clean, then boil half 
a pound of the beſt double re- 
fin'd Sugar to a Candy-height, 
take it off the Fire, and add to 
it as much of the grated Li- 
mon as half of an Egg ſhell full 
or more, and ſome of the Juice 


if you like it; then drop them 


— 


on Paper or Glaſſes, and when 
they are cold take them off, 
Add Musk or Ambergriſe if 
you pleaſe. | 
Lepzoliez Take crude Anti. 
mony well choſen and ponder, 
about one, two, or three ſcruples, 
Morning and Evening, accordi 
to your Age and Strength, in a 
ſpoonful of the Syrup of Clove- 
gilliflowers, or Elder-berries: 
this, if need require, may be 
continued four or five Months, 
So that if the firſt Doſe prove 
beneficial, in caſes not urgent, a 
ſcruple or half a dram may ſerve, 
nor need it be continued for ſo 


long a time. 


Inwardly the Patient may take 4 
Solution of Hungarian Vitriol, or 
Vitriol of Mars, in Wine, thus : 
Take good Vitriol in fine Pouder, 4 
| pound and half; choiſe White-Port 

Wine 19 or 26 gallons : mix and 
| diſſolve : of this half a pint well 
ſweetned with white Sug Md, may be 
| drunk Morning and Night, if the 
Stomach of the Patient can bear it, 
otherwiſe, but once a day: this 
quantity is full enough of inward 
| Medicines to do the cure. | 
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one ounce of Pomatum, the 
Flowers of Sulphur a dram, Sal 
Prunellz half an ounce; mix 
them very well into an Oint- 
ment, and with it anoint the 
Part afflicted. _ 1 
For an outward Application, 
there is ſcarce any thing of Yulgar | 
uſe, equal to the Water of the Griffin, | 
waſhing with it three, four, or frye 
times a day? 7 
thirty days tryal, it is found not 
with this Ointment. ' Take Sheeps- 
ſuet a pound; Oil-Olive a pound an 
half; Flowers of * Sulphur eight 
ounces; White Pratipitate five oun- 
ces: mix them, anil anoint there-. 
with twice 4 day. But becauſe this 
is greaſy, and not ſo fit for a Ladies 
uſe, we commind the following Wafh 


Anti- which will not fuil (by conſtant uſing 
er d, of it) of doing the (ure. Take Da- 
ples, mak -Roſe-water a gallon; Powers of 
ding Mercury ſixteen ounces * mix them, 
in 2 and keep the mixture for uſe. 
love- Lettuce $- They ate cooling 
ries! to the Stomach, qualifie Choler 

be and Heat, diſpoſe to Reſt, and 
nths, encreaſe Milk: they yield good 
Irove Nouriſhment. In Phrenſies, Mad- 
nt, 2 neſs, and Burning Fevers, Cc. 
erve, let them be applied to tae Tem- 
or ſo WW ples, and the Coronal Suture, 

and Wriſts; bur it is better to 

take a dip double Rags in Lettuce-wa- 
ol, or ter wherein Sal Prunellæ has 
thus been diffolved ; vis. half an 
der, 4 ounce to half a pint of the 
e- Port Water. 


Lettuce Stalkg, to Candy: 
Boil them tender in Water; and 
then haFing boiled up your Su- 
gar to a Candy, put them into 
it; let them boil therein, then 
take them out, and lay them a dry- 
ing in a warm place; and ſo put 
them up in Boxes as a Sweet- 


| Leprolfe a Dpecifick Take | 


| that 


after twenty 'or | 


to be ſtrong enough, you may = 


| Temp 


meat, which muck: cook" ind 
moiſtens the Mouth. Being 
eaten when going to reſt, the 
cauſe gentle ſlumbers. In the | 
manner you may Candy Fenel- 
ſtalks, or any kind of Flower 
E is not extraordinary teii- 
"- — 5 5 an 
| Letritce-Water 3 This is an 
exceeding Cooling Drink: it 
allays the Heat an 1 
of the Brain occafion'd' by hot 
Vaponrs, and diſpoſes -to Sleep. 
Eatin the Herb bailed or ra, 
it qualifies the Heat of the Sto- 
mach, alſo the Effects of Choler, 
and enereaſes Milk in Women, 
yielding good Nouriſtimient; yet 
it ought not to be eaten tbo ex- 
ceſſively: Being applied Poultis- 
wiſe to the Coronal Snture and 
les, and alſo the Wriſts 
ound about with double Raggs 
| dipp'd in Lettnce-water, where- 
in Sal Prunellæ has been diſſol- 
ved, viz, Half an ounce of the 


1 2 


bound 


| Salt to a pint of the Water, it 


proves exceeding helpful in Fren- 
zies, Madneſs, burning Fever, 

and ſuch-like Diſtempers, occaſi- 
oned by violent Heats, or Fer- 

mentations. ph” 


Leveridge⸗Budding: Boil a 
Hog's-Liver very dry, and be- 
ing cold, grate it, taking as much 
grated Manchet as Liver, ſiſt 
them through a fine Sieve cr 
Cutlender ; ſeaſon them with 
beaten Cloves, Mace, Cinamcn 
and Nutmeg; you may, if ycu 
_— put in a little Ginger, 

ut no Pepper put then half a 
_ of Sugar, and a pound and 
half of Currans, half a pint ofRoſe- 
water, and three pound of Beef- 
ſuet, eight Yolks of Eggs, and 
but four Whites; put theſe in 
the great Guts of a Hog clean 


— 


. — e———— | 
n 


waſhed, and beware of breaking 
| 5 to Ri 5 Take m 
ickſfilver, Sage, as muc 
__ capa rc and mix them 
together to a Salve, and anoint 
the afflicted place. „ 
Crab-Lice : Take a roaſted | likewiſe remedies the Biting of 
Apple, and take the Skin and | any venomous Creature, Ten 
Core from it, and beat in a Mor- grains of the Pouder of it be- 
tar, with as much Quick: ſilver] ing taken in Roſe-water, cures 
as will make it intoan Ointment, | Wounds made by poiſoned Ar. 
and therewith dreſs the afflicted rows; yet half a ſcruple of it 
lace. -. „„ 
1 Lite in ounce : Take Pep- When it is uſed for Purging, 
per beaten ſmall, mixing it with | Party that takes it, m alan 
warm Water; waſh your Poul- | from much eating: It purges 
try therein, and it will kill all | Humours in general, but more 
ſorts of Vermin. | ſammy, and 
Licorice is in Virtue, abſter- | melancholy Humonrs. It is good 
five, cleanſing, and allayeth the | for quotidian „ and con- 
bitterneſs of Humours, and there- | tinual Fevers, for the Iliack 
fore is very good for the heat of | Paſſion, Wind-Cholick, Dropſe, 
Urine, being chewed eſpecially and Gravel; for ' Difficulty of 
whilſt it's green or freſh ; it] making Urine, Pain of the 
allayeth Hunger and Thirſt, and -_— and Scirrhns, and the 
retaineth that Virtue many Days: | King's-Evil, It kills all ſorts 
The Juice of it held, when very | of Worms, and reſtores loſt Ap- 
thick, in the Mouth, and there | petite. Some uſe it againſt inye 
_ ſuffered to melt, hath the ſame terate Head-aches, and the noiſes 
Effect. It is good for the Breaſt | in the Head. The Indians kee 
and Lungs : and is therefore ſuc- | it ſo choice, that they will 
ceſsfully given to thoſe that are | ſcarce let a Stranger ſee it, tho 
ſhort-winded, and breath with | the greateſt uſe they know of it 
much difficulty, or ſuch as are | 15 to catch Birds withal, by 
in Conſumptions, or Pleuriſies,-| boiling it with Rice; and when 
The Juice aſſwages prickings, | the Birds have eaten of the Rice 
not only of the Arteries of the | boiled with it, they fall down 
Lungs, but the Bladder aiſo, and | in a Sleep; and if they eat too 
does excellently relieve Thirſt, | much, they die. And if in taking 
as being tempered with moiſture, | it, it work too much, let the 
and colder than our Nature. It | Party take a little of the De. 
is to be noted that the Root, in | coction of Rice, and it will 
which conſiſt all theſe 22 qualifie it. 3 
ties, is much better being freſh | Lilly of the Uallies ; The 
taken out of the Ground, than | Flowers and Leaves of this are 
when in dry; and is exceeding | held exceeding good for the 
more pleaſant in the Taſt when | Apoplexy, Falling- Sickneſs, Palſie, 
uſed in Medicines Giddineſs, and other cold 7 
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nſerve of theſe Lilies, fix 
5 of the Pouder of Male- 
Peony half an ounce, Man's 
Skull prepared in Pouder three 
drams; the Seeds and Flowers of 
Male-Peony dried and poudered, 
of each two drams ; Red Coral 
repared, Pearl and white Am- 
er, of each a dram ; the Salt 
of Coral four ſrruples, the Syrup 
of the Flowers of Male-Peony, 
a ſufficient quantity to make into 
an Electuary. Take of this two 
drams, Morning and Evening, 
againſt any of the before-men- 


tion'd Diſtempers ; but eſpeci- 
ally in Fits of the Apoplexy, | 


ode 


from white Garden-Lilies in a 
cold Still as you do Roſes and 


other Simples. It is given with 


ſucceſs to Women that have 
hard Labours, and to expel the 
After birth. The Root of theſe 


Lilies are admirable in Cata- 


plaſms to aſſwage Pains and ripen 
Tumours: The Oil extracted 
from them, has not only the 
ſame, but a more powerful Vir- 
tue. We find in ſeveral noted 
Authors, that they have mainly 


contributed to the Cure of divers 


troubled with the Dfopſie, viz. 


The Juice mixed with Barly- 


Flower, and made into Bread, 
and eaten with their uſual Diet, 
my; or Forty Days toge- 
Wer; ©: | | 


Limbs to Comtozt 5 Apply 
to the Part grieved a Plailter of 
Oxycrocmm made in this man- 
ner: Te two ounces and a 


half of Saffrori, Ship pitch, Co- 


lophony, and yellow Wax, of 
each four onnces: Galbanum; 
Turpettine and Ammoniacum 


3 


— 


eaſes of the Brain. Take of the | Myrrh, Oli num, and Maſtick, 


| 


. 


Lily Water: This is diſtilled | 


ASC 


— 


i 


of each one ounce and three 
drams': to the melred Wax, add 


the Pitch cleanſed from the 


Droſs and ſtrained, next to that 


the Coloptiony : Theſe being 
melted, take them from the 
Fire, and let them cool a little; 


then add the Ammoniacum and 


Galbamim diſſolved apart in 
Vinegar, and ſttained, and boiled 


to the conſumption of the Vine- 


gar, and mixed with the Tur- 
pentine; then GH in the 
Olibanum, Myrrh, and Maſtick, 
in very fine Ponder ; and in con- 
cluſion, the Saffron finely pon- 


dered and well mixed, and {6 


make it into a Plaiſter,  _ 
This comforts and ſtrengthens the 
Limbs, and is an excellent Emollient 
for Aches, and to diſcuſs cold Tu- 
mours, or any cold Humogrs ſetled 
in the Foints, or affliting the Ner- 
ves, and Sinews, and conſequently a 
very good Gout-Plaifter, 
Limbs; a ſtrengthening Plai- 
ſter: Take Red Lead poudered. 
one pound; Ceruſſe prepared half 
a pound, Soap ten ounces, com- 
mon Olive-Oil a quart, Roſe- 
water. nine ounces: boil them 
according to Art, till they be- 
come thick enough to ſpread on 
a Pai, 
his is very highly commended 
ſor 3 the Ligaments, and 
the Matrix ; being ſpread upon 4 
round piece of Leather, and applied ; 
it alſo ſtrengthens the Backs of Wo- 
men near Travel, and eaſes the 


Pains that frequently afflicl them 


on that ſcore, - | 

It is alſo a famous thing, and 4 
Specifick in the Gout, which it eaſes 
and cures to a_miracle, 


Bark of this Tree repel, dry and 
provoke Urine : A Mg 
PT M 6 


Lime⸗Tree: The Leaves and 
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cures the Gripes. 
dried till reduced to Pouder, are 
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of the Bark, is good in Burns 
and Wounds. The Leaves bruiſed 


and ſ. 8 with Water, diſ- 
cuſs 


wellings in the Feet. The 
Flowers are cephalick, and of a 
very fragrant Scent. The di- 
yr rs lv, 15 1 ＋ 
or the Apoplexy, Falling-Sick- 
neſs, and Enddinels; the Doſe 
being from an ounce to an ounce 
and a half. It is likewiſe a great 


Beautifier of the Face; and drank 


with Water of Camomile it 
The Berries 


much commended for theBloody- 
flux, and other Fluxes of the 
Belly. Being mixed with Vine- 
gar, and put up the Noſtrils, 
the Bleeding at the Noſe is 
_— 
- Lime-UWater, to make: Take 
a pound of clean quick Lime, 
flack it in a gallon of warm Wa- 
ter, and let it ſtand till all that 
will ſubſide be ſetled to the bot- 
tom ; and ſeparation being made, 
the Water will ſwim clear at top, 
at which time it will often hap- 
pen, that a kind of thin and brittle 
ſubſtance, almoſt like Ice, wall 
cover the ſurface of the Liquor: 
As ſoon af 2 32 is thus 
impregnated, delay not to pour 
it ff — 5 and keep it well 
ſtopped. This is uſeful on di- 
vers occaſions, as to waſh Sores, 
ſupple Pains and Aches, cure 
the Tooth-ach, the Mouth be- 
ing waſhed with it and a little 
Honey. | . 
Fit be deſigned for Conſumptions, 
or Obſtruc tions, it muſt be made ths : 
Take a gallon of Lime- water made 


as the former, infuſe in it cold Saf. 


ſafras, Licorice, and Aniſeeds, of 
each an ounce adding thereto half 


a pound of Currans, or the like 


quantity of Raiſins of the Sun 
. \ 1 1 P . { 


— 


| mingle them for the Liniment 


| floned, The, Doſe of this compound 
Lime-water, is from four or fig 
ounces, and may be taken twice , 
Day. ; 
 Limonade ; To make this, 
ſcrape. the Limon-peel, as much 
as you think fit, into Water and 
Sugar, and add a few drops of 
the Efſence of Sulphur, with 
ſome ſlices of Limon, obſerying 
always to put halt a pound of 
Sugar to a pint of Water. This 
is very wholſome for the Sto. 
mach, creates Appetite, and 
good Digeſtion, and 1s a y 
pleaſant cooling Liquor ; and in 
caſe of the Diſtemper, call 
Furor Uterinus, Take the Fes. 
thers of a Partridge, burn then 
for a conſiderable time under 
the Party's Noſe, ſo that the 
Fume may aſcend the Noſtnk, 
and drink a quarter of a pint of 
this Limonade after it. 
The true way of making Limonad: 
is with Lime-Fuice thus. Tak 
Spring Hater two quarts, Lime-Juic 
a pint, or near upon, double refined 
Sugar a pound, or pound and half, 
according as you love it in ſweetneſs 
mix and diſſolve the Sugar, and it 
is done, 5 
Liniments foz Yemozrhoids: 
Take of the Flowers of. Sulphur 
two drams, Oil of Eggs half an 
ounce, Oil of Roſes. one ounce, 


for application. Or, 7 
i Take of the Oil of Linſeed, tle 
Pulp of an Onion well bake r 
roaſted in Embers, of each twi 
ounces; white Wax half an ounc: 
of theſe make a Liniment, Or, 

Take Hog-Lice, and Naſh then, 
| the Ointment of Poplar, of each an 
ounce ; Extract of Opium half 4 
dram : mix them, and malte then 
np into a Liniment, - All theſe art 


very.proper to aſſwage the a? 
| | an 


Joids! 
1lphur 
lalf an 
Ounce, 
ument 
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= Pains of the Hemorrhoids, and [ 


other violent hot Swellings, occaſioned 
by infectious Humours. 


The Piles or Hemorrhoids are 
eured with this Liniment, if broken, 


Take Mercurius Dulcis in fine Pow- 
der, or White Precipitate an ounce, 
Flowers of Sulphur an ounce and 
half; Saccharum Saturni two ounces ; 
Oil of Bitter Almonds eight ounces ; 
Sheeps ſuet four ounces, Melt and 
mix, and anoint therewith twice a 
day,or oftner, If they are not broken, 
this is one of the beſt things in the 
World, Take Oil of Ben balf an 


ounce ; Oil of Amber one ounce <\ 


mix them, and anoint therewith 


three or four times a day. 


Liniment to prevent Stars 
of the Small- Nor $ Take Li- 
tharge of Gold prepared, and 
well wafhed in Roſe- water, of 
each one ounce; Oil of the four 
great Seeds cleanſed, bitter Al- 
monds and 1985 of each half an 
ounce; Nightſhade and Plantane- 
Water, as much as is ſufficient. 

This is a more Excellent Medicine 
for the ſame purpoſe. Take Oil of 
Ben, White Sperma Ceti, Saccharum 
Saturni, of each two ounces: mix 
and make an Ointment or Liniment, 
with which aneint; then lay over it 
Emplaſtrum Diapalma ſpread upon 
Linnen (lot h; but this Emplaſter is 
not to be laid on till all the Scabs 
are fallen off. 

This Liniment is a great re- 
ſtorer of Beauty. et, 

Liniment foz the Dciatica : 
Take three new whelped Pup- 
pres, Earth-Worms one pound, 
Leaves K Roſemary, Laurel, La- 
vender,” Mother of Thyme, and 
St. Fohn *s-Wort, of each a hand- 
ful: boil them in common Oil 
and Red Wine, then ſtrain and 
preſs them ſtrongly out, and to 


the Liquor add of yellow Wax 


A 


Olinces. 


and Gooſe greaſe, of each ten 
Or thus. Take 5 heeps ſuet, 22 
Olive, of each a pound; chymicał 


| Oils of Amber, Aniſeeds, carra- 


ways, Funiper berries, Lavender, 
and Limons, of each an ounce and. 


balf 3 Oil of Turpentine ſeven ounces; 


Turpentine eight ounces + Mix and 
make-an Ointment, or Liniment, 

This Liniment is much - praiſed. 
and commended for its excellent Vir- 
tue in eaſing the Pains of the Sci- 
atica, and all ſorts of Rheumatiſms 
and Gouts, | NE 

Liniment foz Tetters: Take 
White Præcipitate, and green 
Vitriol, of each one ounce ; 


Verdigriſe and Borax, of each 
two drams; juice of red Dock 


two ounces; Hogs-greaſe, and 


new Butter, of each four ounces ; 


preſſed Oil of Henbane one 
Ounce. | 

This Liniment is excellent to 
cure Tetters, Ring-worms, or 
any other Sores. | 

To waſh with the Water of the 
Griffin, cures Ring worms and Tet- 
ters infallibly; ſo alſo this mixture, 
Take fair Water eight ounces; Powers 


of Mercury one ounce, mix them 


with which yon may waſh three or 


four times a day. This Ointment is 


ver) good likewiſe for the ſame pur 
poſes, Take White Præcipitate, Cin- 
nabar finely ground, of each one 
ounce; Flowers of Sulphur three 


| ounces ; Oil-Olive ſex ounces, mix d 
with Oil of Tartar per deliquinm 


one ounce; Turpentine three ounces © 
mix them well together. 


Liniment to ay Uomiting : 


Take of the Oil ot Ben, Qneen 
of Hungary's Water, of each 
half an ounce; diſtilled Oil of 


Wormwood one dram, ſelect 


Maltick finely poudered four 


drams ; mix them and make a 


M 2 This 


Liniment. 
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This being anointed hot en the waſhing or two the Stains will Tn 
Stomach, immediately Bays Vomiting, diſappear. | WES. me 
and eaſes the Defecis of the Stomach, [| Lips-Chap'd : Take Mntton- of 
removing the Cauſes that force vio- Suet fix ounces, White-Wax Ti 
lent Vomitings and Strainings. three ounces : Oil of Ben, or of pr: 
Links to Pake: Take the | Sweet Almonds nine ounces : the 
Fillet of a Leg of Pork, and | mix and make an Ointment, and WI 
ſhred it, ſeaſon the Meat with with it anoint the Lip; or for an 
Mace, Cloyes and Pepper finely | want of theſe, take Litharge of Fa 
beaten; mince a handful of Sage, Silver, two drams beaten fine; it f 
mix it with a handful of Salt, | and then with Wax, Honey, the 
and put it to them; hang the | and Oil-Ohve, make them into Sto 
Guts in the Kir till the moiſture | an Ointment over a gentle Fire; tle 

zs a little taken out of them, | and having rubbed your Lips the 

then fill them, and hang them | over with your Tongue to ſup- 4 
up a drying again; and when | ple them, put this Ointment on the 
you ſpend them, boil, fry, or | 2 Linen- Rap, and lay it on your it v 
roaſt them as you pleaſe : They | Lips when you go to Bed, and Lin 
alſo make a good Diſh, ſtewed in the Morning you will find are 
with divers kinds of Meat. them reduced to a ſmoothneſs,or Infi 

Tinen Scoxchd: To reco- | at Jeaſt in twice applying it. has 
ver this Accident, if it be not This may ſerve for the Hands, Wit 
gone too far, Take two ounces Arms, Knees, or any other Parts | old 

of Fulling-Earth, half a pint of appertaining to the Body. i 
White-wine-Vinegar, half an | Or #h»s. Take Sheeps ſuet, White- Da) 
ounce of Caſtile- Soap, half an Wax, ef each three ounces; Oil of F 
ounce of Hens-dung, and with | Ben four ounces ; Saccharum Saturni, Liqu 
two Onions quartered, boil | p#re White Sperma Ceti, of each tws moſs 

| them in a quart of fair Water, ounces mix and make an Ointment, Dice 
till it begins to be thick; then It will not fail to cure Chaps on the | moſt 

Jet it cool, and being in à kind | Lips, Noſe, Nipples of Womens Bod) 
of a Jelly by putting in a little | Breaſts, Hand, Finger, or Funds | aft 15 
White Starch, ſpread it on the | ment - I is alſo an excellent thing ing 
Place ſo ſcorched ; and if it be | ainſt the Piles, whether whole, they 
but lightly done, it will ſoon | er broken, - 
recover it ſo, that in a waſh or | Liquid-Amber $ This is the theſe 
two, no marks of the Fire will | Koſin that flows from a Tree Ulce 

remain. | that has Leaves like thoſe of Lim 

Linen Stained; Take two | Ivy: It is much nſed in Phy- Fuic 
ounces of Caſtile- Soap, boil it | fick, it heats and ſtrengthens, re- the | 
to a Jelly in a qnart of Milk, | ſolves, and is Anodyne ; it com- 7» 
keeping it from any thick curd- forts the Brain, the Head _ ble 4 
lings; then if your Linen has | anointed with it; it cures 2 Cor 
been ſtrained by Fruits, or the ſorts of Pains 1 from quor 
like, ſpread it on as you do | cold Canſes: It provokes Appe- meu 

Fulling- earth, and ſuffer it to | tite, ſtrengthens the Stomach, reſto! 
with 


taken off, Wet the Place with wiſe gives Gloves a very fra- 


lie on all Night; and that being | and helps Concoction. It like- eve 
the ice of Limon; and in a | 


grant Scent. It reſolves Tu- ner. 
. mom „e L 
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mours, and opens Obſtructions 
of the Womb, aſſwaging the 
Tumours of it. It is good to 
provoke the Courſes. Some cut 
the Wood of the Tree from 
which it flows into ſmall pieces, 
and boil it, and take off the 
Fat that ariſes from it, and ſell 
it for the true Oil. Some A 

thecaries ſell that for Liquid- 


Corroſive ſublimate four ounces, 
pouder it and diſſolve it in two 
gallons of Boiling- water: then 
precipitate with Oil of Tartar 
per deliquium fix ounces: or ra* 
ther with Salt of Tartar four 
ounces, diſſolved in a quart of 


ney præcipitate ſettle ; and de- 
cant the clear Water, which is 


Storax, when indeed it has lit- 
tle or nothing of the Virtue of 
the Liquid Amber, or Storax. 
Liquoz for Ulcers: Take 
the green Bark of Oak, bruiſe 
it well, and upon it pour good 
Lime-water, which before you 
are directed to maxe, and let the 
Infaſton continue till the Liquor 
has acquired a deep Tincture, and 
with this waſh any Ulcers, or 
old Sores, Bruiſes, or Wounds, 
if need require it, twice a 

Day. a 8 

2 any old Ulcer, I commend the 
Liquor or Water of the Griffin, as a 
moſt famous thing I have cured 
Ulcers in the Legs and Feet, ( the 
moſt depending parts of the whole 
Body ) beyond all expefation, even 
after 12, 16, 20, yea, 30 Tears be- 
ing ſore, and after 'all other means 
they could meet with in all that 
time, had been tryed in vain: In 
theſe caſes, I commonly waſh the 
Ulcer two or three times with 
Lime-Fuice, or for want of it, with 
Juice of Limons then waſh it with 
the Water of the Griffin, and lay 
Linnen-Cloths eight or ten times dou- 
ble dipt in the ſame, and as the 
Cloth dries, keep it moiſt with the Li- 
quor all the day long : by follow- 
ing this Tourſe, I have in a few days 
reſtored my Patient to Health, and 
have performed hundreds of Cures 
with this Medicine, after this man- 
ner, I | 


| Liver Coolcd : 


the Water of the Griffin. See 
Pharm. Lond. lib. 3. cap. 7. ſect. 3 1. 
Take two 
gallons of Whey new made, 
and boil therein Fennel-roots a 
pound and half, their Piths ta- 
ken out; bruiſe the Roots, with 
Senna, Borrage, Bugloſs, Violet 
| Leaves, Endive, Sorrel, Agrimo- 
ny, Scurvygraſs, Watercreſſes, and 
Cinquefoil, of each a handful ; 
Licorice fix drams, Fennel - ſee 
an ounce; Cloves, Mace, Cin- 
namon, and Juniper-Berries, of 
each two drams : - boil theſe in 
the Whey till one half be con- 
ſumed ; then ſtrain out the Li- 
= art into an earthen Veſ- 
A: 
and drink it as you find occaſi- 
on. It mainly fortifies the Sto- 
mach, and helps digeſtion. 


vender- Cotton, when flower d, a 


White-wine, ſweeten it with 
White Sugar-Candy, and drink a 
uarter of a pint of the Deco- 
ion Morning and — as 
hot as may be. It likewiſe re- 
moves Obſtructions in the Kid- 


the Jaundice, and kills Worms. 

The Leaves and Flowers are alſo 
Zood to lay among Cleaths, not 'only 
to give them a good Scent, but to 


injury by Moths and Worms, * 


Liquoꝛ of the Gi in: Take | 


* 7. | For 
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Fair- water; let the Orange Taw- 


ing cool, bottle it up, 


Liver Obſtruded: Take La- 
handful; boil. them in a pint of 


nies and Ureters, is helpful in 


preſerve them from ſuſtaining any 
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For Obſeructions of the Liver and 
Spleen, Cachexia and Greenſickneſs in 
Virgins, there is nothing equal to our 
pPulvis Cachecticus, which may be 
given a dram at a time Morning and 
Evening for 14, 16, or 20 days: 
It many times cures in a fortnights 
time, and ſometimes in leſs I have 
cured Virgins affiicted with theGreen- 
ſickneſs, for two or three Years toge- 
ther, and given over as uncurable 
by Phyſicians, by the only uſe of this 
Medicine : for which Diſeaſe alone, 
it is worth its weight in Gold, You 
may ſee how to make it in m Phar- 
macopeia Chirurgica, in our Ars 
Chirurgica, lib. r. cap. 68. ſect. 4. 
where you ſhall find much ſatisfa- 
(Lion. * 
Liverwort: This is an ex- 
cellent Herb for removing the 
Obſtructions of the Liver, and 
Stoppages in the Bladder and 
Ureters, by drinking the Deco- 


ction of it in White-wine. It 


is helpful likewiſe in the Jaun- 
dice: and by outward Bathings, 


it cures the Itch and Gonorrhœa, 
and the bruiſed Herb applied, | Herbs: an- | 
ed, take it up, and rub off the 
biter Boil'd: Being boil'd, 


Nops the Blood in Wounds. 
0 
though but indifferently, lay them 


on a Gridiron, or toaſt them a- 
guy the Fire, keeping them 


aſted with Vinegar and Butter, 
and if you like it beſt, with But- 
ter alone; and being leiſurely 


done, ſerve them up with ſliced 
Limon, Nutmeg, and Butter and 


Vinegar beat up thick. 
Lobfter Fry'd { Take ont the 
Meat of a boil'd Lobſter, ſlice it 


long ways, and flower it; fry it 


in {weet Butter, that it may be 
_ criſp and white, or put it in 


Batter of Eggs, Flour, San; and 


Cream, roul it in this and fry 
it: then make a Sauce with the 


Juice of Oranges, Claret, and ere Thus you may Felly quem J. * 
| | 85 | „„ oi 
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grated Nutmeg; beat them u 
thick with ſweet Butter, 
the Diſh over with a Shalot or 
an Onion; and having garniſh'd 
it with ſlices of Oranges or Li- 
mons, pour on the Sauce, and 
then ſerve it up to the Table, 
A obſter Maſßb' d: Take off the 
Shells when the Lobſters are 
newly ;boil'd, mince the Meat 
very ſmall, and put it into an 
earthen Pot or Pipkin, with as 
much Claret-wine as will near 
cover it; then add Salt, ſweet 
Butter, grated Nutmeg, fliced 
Oranges, and a few Piſtaches; 
and when it is very well ſtewed, 
ſerve it up on Sippets, being run 
over with beaten Butter, and 
garniſh'd with ſliced Oranges, 
Lobffer Jelly'd 3 Take a 
Tench, draw him at the Gills, 
then put it into as much Water 
as will conveniently boil it; 
ſeaſon it with Salt, Wine; vine 
ar, and five or fix Bay-leaves; 
Jarge Mace, three or four whole 
Cloves, and a bundle of ſweet 
Herbs: and the Fiſh being boil- 


Scales, then ſtrain the Liquor 
-through a Jelly-bag, and put to 
it a piece of Iſing- glaſs waſh'd 
and ſteep'd, for that purpoſe, in 
fair Water, and boil it very 
cleanly, and run it through the 
| Jelly-bag ; and then your Lob- 
lers being taken out of the 
Shells, lay them in a large clean 
\ Diſh in flices, and run this Jel- 
ly over them. Yeu may, for 
variety's ſake, make this Jelly of 
divers Colours, by putting to it 
Saunders, Turmerick, Hunſole, 
or any ſuch like Colours. 

_ Garniſh the Diſh with Ii mon- 
peel eut in Branches or long ſlices, 
Barberries, and fine coloured Flow- 


5 


are taken off. 


Lobſter in Vinegar, White-wine 


| ſend them ſweet to any part of 
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and Prawns : but they muſt be laid 
in the Diſh whole, when the 'Shells 
' Lobffer to Roaſt: Run a lit- 

le Bird ſpit thro* the Belly of 
the Lobſter,tye them with Pack- 

thread, when you find them 
cracked *tis enough ; put one 
whole in the middle of the. 
Diſh , butter the reſt in the 
Shells with Limon, Pepper and 
Butter, and one Anchoyie diſ- 
ſolved in White-wine, ſo mix 
it altogether, and ſerve it with 
Oyſters and Limon. pony 

Lobſter Pickled : Bail the 


and Salt, then take them np ; | 


three or four layings till the 


| Pye be full, _then lay Butter on 
the top, cloſe it up, and bake | 


It. N 

Lobfferg, Crabs, or Craliſp 
Butter: Take out their Meat 
and mince it ſmall, and ſet it 
over a Chafindiſh of Coals with 


and a Blade of Mace; and when 
it is very hot, put in ſome But- 
ter and ſome Crumbs of White- 
, bread, then warm the Shells a- 
Sainſt the Fire, and fill them a- 
2 with their Meat, and ſo 
ſerve them in: Vou may do 


you maſt not put them into 


and having Bay- leaves and Role- | their Shells again, but garniſh 


mary-tops, Savory, Thyme, large 
Mace, and whole Pepper, boil 
them in ſome of the Liquor the 
Lobſter was boil'd in; in the 
middle of the boiling put in 
whole Cloves, then place the 
Lobſters in a Barrel, and put 
the Liquor to them, with the 
Herbs and Spice, and ſome Li- 
mon pee! In this manner you 
may keep them a long time, and 


England; which otherwiſe can- 
not be done: and when you! 
ſerve them np, do it with Spi- 
ces, Peel, Herbs, and ſome of 
the Liquor | 

Lobfter-Pye : Take four boil- 
ed Lobſters, and a fat raw Con- 
ger, cut ſome of it into ſquare 
pieces as broad as may be ; then 
take the-Meat of the Lobſters, 
and ſlice the Tails in two halves 
length-ways, as alſo the Claws, 
and aſon both with Nutmeg, 
Pepper and Salt; then put But- 
ter pretty thickly laid in the 
bottom of your Pye, and lay on 
the ſlices of Conger, and then 


your Diſh with them. 

Lobfter Dtew'd: Take the 
Vinegarof Claret, Nutmeg, Salt 
and Butter, ſtew your Lobſter 
ſomewhat dry, diſh it in a con- 
venient Diſh, and running over 
with Butter, garniſh it with fli- 
ced Limon; or you may cut it 
into the faſhion of Dice, and 
warm it with White-wine and 
Butter, put it into a Pipkin with 
Claret-wine, or Grape-yerjuice 
and grated Manchet, and ſo fill 


ment thing with it, and ſerve 
it up garmiſhed with Samphire. 

Lsches Stop'd:  The-fign of 
theſe,are a Swelling of the Bel- 
ly, a heavy Pain in the lower 
Parts, the Loins and Groin,Red- 


| neſs of Face,difficulty of Breath- 


ß; and the like. To remedy 
which, apply the Hyſterical Plai- 


Electuary, viz. Conſerve of Ro- 
manwormwood. andRhne,ofeach 
one ounce; Myrrh 2 drams, Caſto- 
reum and Engliſh Saftrom, Vola- 
tile Salt of Amber, Sal-Armoai- 


a layer of Lobſter; thus lay 


[0 and Aſſa Fetida, of each 


a little White-wine, a little Salt, 


Shrimps or Prawns thus, only 
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Syrup of Violets into an Ele- 
ctuary, and take to the bigneſs 
of a Nutmeg every four hours. 
Then take of Rue-water four 
ounces, compound Briony-water . 
two ounces,Sugar-candy as much 
as will ſweeten it for a Julep, 
and let the Party take her reſt 
after the taking what's preſcrib d, 
and the Effect will, no doubt, 
anſwer her Expectation. 
Fit is the Courſes ſtop d, firſt 
purge the Body very well with Elix- 
ir Proprietatis, giving a ſpoonful of 
it at a time in the Morning faſt- 
ing, and in a good Glaſs of White- 
Port · Tine, or in Ale for ſuch as can- 
not afford Wine - Let it be given 10 
days before the time expected and 
every Night going to Bed, give two 
ſpoonfuls of the Syrup of Steel, or 
Flack Tincture thereof in a Glaſs 
of Wine or Ale, and continue the 
aſe thereof till the expected time is 
come, and till three or four days 
faſt the expefled time: Theſe Medi- 
cines ſcarcely ever fail of performing 
the Work at the firſt Eſſay : but if 
the Ob ſtruction is inveterate and ob- 
durate, or has been of long ſtanding, 
and that at this firft attempt, it 
ſhould not be perform'd, you muſs 
Zive over the Medicines for 4 ſeaſon, 
till within twelve days of the. expe- 
ted time again, and then repeat 
over all the before directed Courſe | 
again, and then you will rarely 
find it to fall. For this jou muſt 
note, that Obſtruttions of this kind 
when they have been of many Months 
 Panding, are very difficult to remove, 
much move when they have been two 
or three Years contingance ; in this 
caſe nothing but patience; and a con- 
Nant continuance of the uſe of the 
means direfted will do, And what 
we have here preſcribed to bring 
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half a dram: make theſe with certain 'y provoke the Loches, let tis 
ſuppreſſion come from what cauſe ſo. 


ever, but in this laſt caſe of the 
Loches ſuppreſ#, the leſs of the Elixir 
Proprietatis may ven. 
Toin of Ueal to Bake: If 
you put it into the Oven with 
the Bones, joint them very well, 
ſeaſon jt with Salt, Nutmeg and 
Pepper, and put it into your 
Pye ; put Butter to it, and cloſe 
it up, being ſure always to have 


a well-ſeaſon'd ſtrong Cruſt, li- 


quor it with ſweet Butter. In 
this manner you may bake a 
Breaſt of Veal in either Fye or 
Paſty, alſo a Shoulder ſtuff d with 
ſweet Herbs and Beef - ſuet. 
Looſneſg: , To ſtay it, boil a 
convenient quantity of Cork in 
Spring-water till the Liquor 
taſte | Hoc of it; then ſweeten 
it, and drink a pint at à time, 
and in two or three times ſo 
drinking he will find the effects 
of it. Or, drink in rhe Morn- 
ing faſting a moderate Draught 
of your own Urine. | 
Purge firſt with | 
two or three times, if the Body of 


the Patient will bear it if not, 


then only once or twice this done, 
give two or three. grains or more, 
(if the violence of the Diſtaſe re- 
quires it) of our Volatile or Spe- 
cihck Laudanum, every Night go- 
ing to Bed, which is to be continued, 
ſo long as the Diſeaſe requires, or 
till the Natient is perfectly recovers 


ed, which will be in a days. _ 
| Lofinges foz aCough: Take 


a pint of Red-roſe-water, a pint 
of Hyſop-water, a pint o 
hound-water, a 
Licorice ſcrap 


poynd of Ehglith 


, fliced, dried 


and beaten to Ponder, let it be, 
ſteeped three Days and three 


Nights in the aforeſaid Waters, 


down the Courſes being Hop d, will 


then ſixain it out, and take half 
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2 pound of white Sugar-Candy, 
being beaten to Pouder, put it 
into the Waters, and ſo let it 
boil upon a ſoft Fire of Char- 
coal by leiſure, until it comes 
to a kind of Paſte ; you may if 
you pleaſe as it boils,or after, put 
in ſome Musk and Ambergriſe; 
when it is boiled to the- full, 


the Skillet, then put it out on a 
Trencher, and with a little But- 
ter make it up in ſmooth Rouls 
of what bigneſs you pleaſe, and 
put them into a Diſh to dry, 
cither in the. Oyen, or by the 
Fire. 3 ge e 
; Lozenges of Flowers: Make 
a good Syrup of Sugar, then take 
the, Bloſſoms or Flowers that 
are wholſame, of what ſort you 
pleaſe, ſhred them ſmall, and 
beat them in a wooden Mortar, 


7 = 


and put in as many as upon boil- 


ing up will colour the Syrup of 
the proper Colour of the Flower: 
then boil it:-with ſtirring till it 
may be taken clean from the 
bottom of the Pan, and ſo thick 
that it will ſcarce drop out of 


the Spoon; then pour it on a 
wet Plate, and wetting your 


Knife or Spatula, ſpread it a- 
broad to the thinneſs of a Crown- 
piece: then cut it like Diamonds, 
or in what faſhion you pleaſe, 
and as the Virtue of the Flower 
s, and the Virtues of divers 
Flowers treated of in this Book, 
8 the Lozenges be ayail- 
able, 1 ö 

Lutatellus⸗Walſam: Take a 
bound of whe fineſt Yellow-Bees- 


Sack, and as much Red-Roſe- 
water, one pound of. the fineſt 
enice-Turpentine; Waſh the 
Turpentine twice or thrice in 


oe water, till ir is very clear, 


F 


that it comes very clear out. of 


{lice our Bees-Wax very thin; 
put all theſe into a Bell-Mettle: 
over a flow Fire, keeping them 
continually ſtiring, ill the Sack 
and Roſe-Water be all waſted, 
then pour it out into an Earthen 
Veſſel, and let it ſtand till the 
next day; if there remain any 
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Wax, one quarter of a pint of 


moiſture, work it out, and Pa, 
therete two quarts of the beſt. 
Oil of Olives; three ounces of 
the Oil of St. John's Wort, two, 
ounces of natural Balſam ; let 
theſe boil up alrogether, about 
ten. Minutes; then put in as 
much Red Saunders as you think 
will give it a good colour. This 
is the beſt eating Balſam. If 
vou pleaſe to make any for 
Wounds, you may add a little 


Mummy, and give that a boil. 
together ; you mult keep it ſtir- 


ing all the while, till it is cold, 
and then put it up in Gally- 


| Pots, tie a Paper and Leather. 


over it, the longer you keep it 


the better it is; tho* for ſeven 


Yeats. | 
Lumber⸗Pye: Take grated 
Bread, Cloves and Mace finely. 
beaten, Beef-Suet cut ſmall into 
ſquare pieces, then Veal or Ca- 
pon minced ſmall, with Suer 
and Sweet-Herbs, Salt, Sugar, 
and the hard-boiled Yolks of 
fix Eggs, and about half a pint 
of Cream; work them up in 
the Cauls of Veal like Sauſages, 
then put them into a Diſh, and 
half. bake them, and fo your Pye 
being ready, and dried in an 
Oven, put them into it, and 
ſome Butter, Verjuice, Sugar, 
Dates, large Mace, and Grapes 
or Barberries and Marrow ; and 


when it is baked, ſcrape over 


ſome Sugar, and ſerve it up. 
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"Lumber: 7 100 Seaſon} 
Take any cold Meat (Beef or 
Pork excepted,) ſhred à pound 
of Beef-Snet to eyery pound 0 
Meat; then put to them two 
Nu ated, half an ounce 


of Cloves 1 Mace finely beaten, 


very ſmall; then work them .up. 
together (the Meat being like- 
wiſe minced fmall) with a little 
Salt, and fix 155 into Balls as, 
big as Pallets: 5555 Liv put, into, 
the Pye one ke of Currans, 
one pound of Raiſins, and a quar-,| 
ter of a pound of Dares fliced, 
and-cloſe up all with a pound. o 
1 of conveniently di 


| 


too Wack Dee Eg 


f Hy Angelica: 


Ab and a Warm 


f| Humour will be diſpers d, 
by degrees evaporate. 


among the Ingredients. 


ter of a of Sugar, a pr | 
ter of a pint. of Canary, 

quartern of kene the Yolks 
of three Eggs, and about a quar- 
ter of a pound of Butter; boil 
them up to a thickneſs Wich a 
little Mace, and put it hot into 
the Pye, When it is about to be 


| 


ſerved up to the Table.” 
Lump or Ling- : Take 
and fle "them, an ſplit it 1n 


two, then ſeaſon it with Nut- | 
meg, Pepper and Salt, and lay 
it into a Coffin, and on it lay 
ſome Bay- -leaves, large Mace, 
an Onion fliced, Goofeberries, 
or Grapes, or Barberries and 
Butter: cloſe it up, and when it 
is baked, liquor it with drawn 
Butter: you may bake it thus in 
a Diſh or Paſty- Pan. 

Aunacy: This is a Diſtemper 
firſt ſeated in the Blood, and 
then afflicting the Brain. When 
the Symptoms of it firſt begin 
to appear, by extraordinary 
Fluſhin and Heat, and the Party 
talks WI dly, Let Blood but not 


| 


1 

d if 
you Will Have it finer, make this þ er 
Caudle and put into it; Aquar- | fowr 


| mended, 


 ſnlicient : 7 Then take a 


ot an ounce of Rhibard Ain 
ts an ounce 
'a ſprig or two * Ines boil 
theſe in a quart of Spring-water 
till it be conſum'd to a pint, and 
let it he dranł luke · warm at two 
80 bem an hours time between 
each 0 ſweetned with 

Sugar, and the. 15 0 "ne * 


elfe ſome ſtrengtlie 17 oe 
{ rior and 700 d £5 about an 

our © afterward :,, by a gentle 
breathing Sweat the 20, 


Firſi give a Vomit once or twice, 
r' thrice if you ſo pleaſe v thre, 

„Fre, or fer Frag of Tartar 

tic iving the Vomit even 
"other, 1 Hs day : this done, 
porge three or four times with the 
' Infuſton of Sena; and if you he. 
ceive that the Lunacy goes not of, 
jo muſs then purge once a L Week wit with 
the 'Pilulz Lunares, the Prepars- 
tion of which you may ſee in uur 


Pharmacopoeia Bateana, lib. 1. 
cap. 10. ſet. 53. A, alſo in on 
Pharmacopœia Chirurgica, in u 


Ars Chirurgica, lib. 1. 155 

ſect. 21. under the Title of 25 
olum Lunæ: but in the. Intervals 
of taking the Pilulz Lunares, 9 
ought to give every Night going #0 
Bed, a ſmall Pill either of our Lau- 
danum Specificum,or Dr. Gardner 
Laudanum Sa mech, which are 
Medicines never enough to be com- 


Lungs Stopt: Take the 
Leayes a 5 VF Marſh 
mallows, and boil them in Mil 
or Wine with Aniſeeds and 
bruiſed Licorice, and let thc 
Party drink half a pint, pi 
Rong the Morning faſt 


* 


ow fe. 
not, off, 


eek with 


Gardner 
which att 
ro be con. 


Cake the 
Marin. 
n in Milk 
eeds and 
let the 


If the Stoppage is great, you muſt 
be 7 ie you give, —_ 
of the danger; the only thing is: 
Spirit of Harts-horn, or Sal. Armo- 
niack, which may be given from 4 
dram to two drams, in a Glaſs of 
Milk-water, or ſome other fit Ve- 
bicle ; this deſtroys the acid, diſ- 
ſolves the coagulated Fuices in the 
Lungs, and being taken for ſome 
few times, quickly reſtores the Cir- 
culation of the Blood. | 


ter half a ſpoonful at a time, 
whenſoever the Riſing 'doth 
mch Old Nang, f you ben. 
much Old Malaga, if you can- 
not take it lot +: 2 22 
Tale Milk-water, or Spring- water, 
three ounces ; Spirit of Sal Armoni- 
ack forty drops : mi them for 4 
Doſe. It is very powerful” for the 
This is alſo very good. 
Take Mhite- Port · Nine four ounces, 


Lungs Inflamed: Take Red 
Poppy-flowers a quarter of a | 
peck, infuſe them in Spring- 
water hot, but not boiling-hot, 


hours, then wring them out: 
infuſe the like quantity of treſh 
Flowers, and having well preſs d 
them after a convenient ſtand- 
ing, boil up the Liquor in a 


rup. | 2 
Half an ounce at à time 1s a 


cooling, it not only hel ps the In- 
flammation of the Lungs, but alſo 
Pleuriſies; and is good in moſt 
Heats, or hot Diſeaſes, eaſing Pains 
in the Head, and cauſing reſt. © _ 

The only thing you can give in 


„* 
. * 


ordinary Drink, ſo many drops as 
to male it 3 acid or ſharp, 
will not only cool the inflamed part, 
but effectually open the Obſtruction 
of the Lungs, ſtrengthen the Sto- 
mach, and cauſes a good Appetite, 

- Lungs Riſing; There is no- 
thing better than the Water of 
Elecampane roots, ſtamp the 
green Roots in a ſtone Mortar, 
and mix with them half as much 
green Licorice; then diſtil it in 


int pret⸗ | | 
T7 Y elaſs Still ; Take of this Wa- 


and let them ſtand twenty four | 


Bath, till with xs equal weight 
of Sugar it is made into a Sy- 


ſufficient 'Doſe, and being exceeding | 


Spivit of Harts-horn 4 dram and 
half, or forty drops : mix: for a Doſe, 
and give it. 
Lungs Topt with m 
Take . 
dried, Licorice and Aniſeeds, of 
each an ounce ; Flour ot Sul- 
phur half an ounce, Sugar-candy 
| 11x ounces ; make all into a fine 
Powder, and take thereof half a 
ſpoonful three times a day. 
Tale White Port Wine four or ſex - 


ounces, Oruß of Elecampawe:roots, 


an ounce and half, Tincture of Jaice 
of Licorice half an ounce, 525 of 


| Sulphur enough to make it pleaſantly. 


for © = : 
This alſo is Excellent: 
Take Syrups of Elecampane, of 


Freen Gin er, and .of Limons, of, 


each equal parts; mix them well. 
time, eels ar 00 
Lungs Stuff d: Take the Sy- 
rup of Penny-royal, or Ground- 
Ivy, moderately tart, ſtamp in 
it Roſe-leaves and Mugwort, and 
make them with the Syrup and 
Sugar into a Conſerve; of which 
take a quarter of an ounce Morn- 
ing and Evening. 3 
| Lung-wozt, its Virtues: This 
is Aſtringent and Drying, ſtops: 
Bleeding, and cures freſhWounds; 
ſtays the Flux of the Belly and 
| the Courſes ; the diſtilled Wa- 
ter, Poudex and Syrup, 6008 
35 wit 


this caſe, is our Spiritus Aperiens, | Doſe two ſpoonfuls often in the day-- 
or Spiritus Anticolicus, which be- | 2 N | 
ing daily and conſtantly given in 
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with ſucceſs for the Diſeaſes of | Lupins and French Beam, and Ia thir 
the Lungs, as Short-breathings, | take away the Tops of the Cod I ftrain 
Coughs.,. Conſumptions , Cr. and the Strings, and then haying coctio 
That ſort of it which on | a Pan or Skillet of fair Water MW venier 
the Oak, is excellent for curing | boiling on the Fire, put them in n Out 
the Jayndice, by taking a hand- | with ſome Salt, boil them uy emen 
it, and boiling it in a cloſe quick ; and being boiled, ſerve the t 
ſtopt Veſſel, ina por or ſome- | them up with beaten Butter ang MW cilage 
what more, of Small- till | a little Pepper. Garniſh the ood f 
half be confumed ; and of this | Diſh with Barberries Limo Hort 
take three or four onnces, as | and Endive, and ſo ſerve t in the 
hot as may be, both Morning | up, having made a Diviſion ot i © Kid 
and Evenin EE Separation of the two ſorts. | Herb | 
Lupins to oil: Take French | ue 
F N 
y great 
— rnro pn mnonmmnmmgmgy mnt - — tures: 
| 1 ſpeedic 
= 0 =_ I 
MA Max A 5 
; | | 5 each tl 
| | newly 
1 55 | „Sugar 
Ataroons to make :| them upon Wafers and bake and m- 
Blanch a convenient | them. bout a 
quantity of Sweer-Al- | WPadneſs or Frenſte : Take other ! 
i monds, by putting them the Gall of a Hare, boil it in Pal; 
into hot Water, beat them to _ of a pint of White-wine: WM Take « 
a maſh in a Mortar, and ſtrew | this being drank, cauſes the Party beat ty 
on them between beatingsa little | to fleep, and eaſes the Labour Ji Gold tc 
' fine Sugar ſifted; and when they | and Diſturbance of his Brain, Ml negar, 
are well mixed, add the Whites | until Vinegar be given him. 285 you 
of Eggs and Roſe-water; and | Firſt Vomit with Antimonial I an Iron 
When they are of a ſufficient | Emeticks, as with Vinum Anti. and Oil 
thickneſs, draw over your Wa- | moniale; Vinum Benedictum, or i *gar, 1 
fers a Feather dipr in melted ' Tartar emeticum, which repeat ¶ N. Deco! 
Butter, and take the Batter up for two or three ſeveral times, Ointme 
in ſpoonfuls and lay it on them, with due Intervals; then purge I Jour ut 
and bake them in a gentle Oven, with an Infuſion of Sena in Vered. 
iced over with Sugar diſſolyd White- wine: the Infuſion of n I, 0 th: 
in Roſe- water. odunce vill make four Doſes: % Yirg 
Macaroons : Take a quarter of And if the Patient wants reſt, I Surni, 
a pound of Almonds and blanch you muſt give every N ight at I ons, an 
them, three ounces of Loaf Su- Bed · time two or three grains,or by of 
ar ſerſed, beat theſe in a Stone] more of our Volatile or Specifick N Ng 
Nortar, with the White of an Laudanum. anoint y 
Egg and a little Rofe-Warer ; | '- Maiden-Yair , a2 Syzup: % ole 
beet it till it be a little thicker | Take two good handfuls of it, bree enn 
than Batter for Fritters, ſo drop ſhred theſe ſmall, and boil _—_ 
. 8 5 VVV 5 2 5 é . 1 


Ls 


L venient thickneſs, and take half 


bree ounces ; melt them in the beat 
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in ty 0 marts of fair Water till 
3 Lev be conſumed ; then 
ſtrain it, and boil up the De- 
coction with Sugar to a con- 


an ounce at a time in any con- 
venient Liquor. This removes 
the tartarous and viſcous Mu- 
cilage out of the Lungs, and is 
ood for thoſe that have Coughs, 
Hortneſs of Breath, and Pains 
in their Sides, or in the Bladder 
or Kidneys. - The Ponder of this 
Herb being taken four days to- 
gether, provokes Urine, expells 
the Stone and Gravel, and is of 
great uſe for Children in Rup- 
tures : Or for any of theſe, the 
ſpeedier to facilitate the Remedy, 
you — take the Syrup o 
Maiden-hair, and Jubebs, of 
each three ounces; Linſeed - oil, 
newly drawn, two ounces; fine 
Sugar two drams: mingle them, 
and make a Lohoch, and take a- 


of a Bath, then add Saccharum- 
Saturn an ounce and half, diſſal- 
ved in Fuice of Limons ; Roch- Alum 
half an ounce, diſſolved in fair 
water = all together, and mix 
them well by beating. 
This takes away Spots, Pimples, 
Sun-burn, Morphew, and Yellowneſs 
of Complexion; cures Itch, . Scabs, 
Botches , wa , Tetters , 
Ring-worms; kills Worms in the 


ont the watry Humours, tending to 
Dropſies, by anointing with it. 

The Lac-Virginale, by often 
Waſhing with it, cures Worms in the 
Skin, and is good to dry up Run- 
ning-ſores, Tetters, Ring-worms , 
Scabs, and other Breakings out. If 
they have been of long ſtanding, and 
are rebellious, on may anoint with 
this Ointment : Take Oil-Olive ſour 
ounces, Sheeps-ſuet two ownces ; miu 
them, then add white Precipitate 
one ounce, Oil of Tartar per Deli- 


bout a quarter of an ounce every 
other Hour. 1 5 | 

Paladies of the Skin: 
Take Oil of Roſes half a pint 
beat two ounces of Litharge of 
Gold to duſt or — with Vi- 
negar, add a little of the Oil, 
as you bruiſe it in a Mortar with 
an Iron Peſtle, till the Litharge 
and Oil has ſo overcome the Vi- 
negar, that it appears not, and 
it becomes a kind of whitiſh 
Ointment; then put it up for 
jour uſe, keeping it cloſe co- 
vered. | | 

Or the Patient may waſh with 
Lac Virginis, or with Saggharum 
Saturni, diſſolv'd in Fuice*of Li- 
mons, and mixt with a treble quan- 
tity of Ne- water. After which, 
ever) Night going to Bed, they may 
enoint with this Liniment Tale 
Oi Olive fix ounces, Sheeps-ſuet 


quium half an ounce: mix all well 
together, and at laſt add Flowers of 
Sulphur ſix drams. This Ointment 
upon Tryal, yo will find to be a 
ver) excellent thing. | 
Manus Chailti to make: 
Take half a Pound of Refin'd 
Sugar, with ſome Roſe-water, 
boil them together till they 
come to a Sugar again, then 
ſtir it about till it be ſome- 
what cold ; ſo done, take your . 
Leaf-gold and mingle with it, 
then caſt it according to Art, 
that is, in round goblets, ſo keep 
them. | | _ 
Marchpane to Gild and Gar- 

niſn: Blanch Almonds in hot Wa- 
ter, beat them well in a Mortar; 
put to them Sugar finely ſifted 
beat them and mingle them till 
they become a Paſte; add a little 
Roſe-water, then cover it with 


a Sheet of Paper, make Impreſ- 
2 | I ſiom 


Skin, males it ſmooth, and forces | ; 
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ſions round it with a Spur- iron, Or yo 
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1 may make the Conſere Han 


or Marking-iron, uſed in Paſtry ; ' *h»s Tate Marrigold-Flowers frag WW is 8! 
Ice it over with Sugar, Roſe- gathered ſix ounces, Syrup of Lin fron 
water and the White of an Egg two ounces; beat them well together 7 
beat up together: and being t 4 maſb or pulp: being wet 7. 
drawn, garniſh it with Comfits, beaten, add Syrup of Limons, enough Smal 
cut Leaf-Gold or Silver in divers te make jt up into 4 fit body fu Wil 74** 
ſhapes, and ſtick it on with Keeping. 1 0 Alm 
Gum-water; then ſtrew grated - Warrigold - flower - Water: ee; 
Bisket and Carraways on it. If | Take the Flowers of Marrigold Wl % 
it happens to be Oily in beating, a quarter of a peck, and diſt 44 * 
to remedy this, put in as muc them in a cold Still ; then take; day. 
Roſe-water as will make it as | fine Linnen Cloth, and wet i M. 
thin as Ice. ee; in the diſtilled Water: this ap. Take 
Marchpane like Hung Beef: | plied to the Forehead, help aut t. 
Work ſome of the Paſte wth | Pains of the Head: The Bye er 
Red Saunders, ſpread it into a waſhed with it, removes Inflan. WW © P21 
flatneſs ; and the other being | mations ; and drank in hot Dif. WI Your 
White, lay them one on ano- | caſes, is very available and be- de ith 
ther; and when it is dried and | neficial to the Party grieved. ou] 
cut tine, it will, at firſt ſight, | Marjozaw Conſerv'd: Tak _ 
appear jike Interlarded Beef. | the To and tendereſt part of Þ a 
Parrigold⸗Mater, its Vir - Sweet ram, two. handful; hee 
tues : This is an excellent Water | or mgre, as you require a\greatet þ 8 
for Inflamed Eyes, being dropt or lefſer quantity of Conſene; neigh! 
in them, it takes away the In- | bruiſe it very well in a wooden f o © 
flammation and Redneſs ; or a Bowl or Mortar; add twice the N 
Rag dipped in it, may be ap- weight in Sugar, boil it up with me 
phet to the Eyes with the ſame | Marjoram-water till the Su N rk q 
ucceſs. The Flowers are very | comes to the thickneſs of a 9 in 
Cordial and Hepatick, they | rup; then put in the beaten f, aa 
royoke Sweat and the Courſes: | Marjoram, and it will be a rae: ; way 
here is therefore an excellent | Conſerve, | ry 
Conſerve made of them: Take of Marks, to Prevent : In ciſe 1 Wo 
Marrigoid-flowers two onnces, of the-Small-pox, Meafles, or 6 1 
Confection of Kermes and Hy- ſuch violent Diſtempers as leave f f 4 
acinth two drams of each, the | Scars behind them, Take Lr ſ0 755 
Pouder of Pearl an ounce, and tharge of Gold in fine Pouder, 10 og 
as much Syrup of Citron as will Ceruſs waſhed in Roſe-water, of — 8: 
make them into a Conſerve, by each an ounce; Oil of Bitter of ch 
mixing and brniſing them well Almonds, and Oil of Eggs, 0 much: 
together with a ſuſpc ient quan- each an ounce; Night: ſhade and ng , 
tity of fine Sugar. Take of it Plantane-waters, of each half at 1 3 
about a quarter of an ounce ounce, or ſo much as will make f. dar. 
Morning and Evening. It is a it into an Ointment by grinding iin ans 
great Cordial for Refreſhing the it in a ſtone Mortar pouring %; In 0 
pirits, and a Preſervative a- it ſometimes of the Oils, and n 4 655 
gainſt the Plague and Peſtilen - i ſometimes of the Waters; and . 
tial Fevers. | nem u 


with this anoint the Face 2 
Os Hand- 


. 


—— £5579; when the Scab or Scurf carthen Veſſel, and they willi 
s f is green, and it will keep them | keep a conſiderable —— - and 
I; 7 from Pitting, Or Scars. cone abs being carefull look'd to and ſer 

2 2 There is no Ointment better than dry, you will find it good -for 

8 this to prevent the Marks of the twelve Months. | 


Nes to (x - ; „ 
Sal. pur, and to ſmooth the Skin © | Parmalade uf Cherries ſhar 
* Take Oil of Ben, or Oil of Bitter | tated. Take four | 75 


Almonds two ounces, Sheeps-ſuet one | Cherries without Stones, and a 
ater . MY bunte, Saccharum. Saturni, Sperma: | quart of the Juice of Currans, 
"11 Ceti, of each two drams ; mixthem, | put them into a-Preſerving-pan, 
Ji i d therewith anoint chree times à ſet them on the Fire and break 
tale: %%... „„ them to marſh; and when they 
: Parmalade of Apzicocks : are broke like Paſte, and the 
Ties Take Apricocks, pars them and | wateriſh part dryed away, take 
ups cut them into Quarters, and to three pound of good Loaf Sugar, 
1 Is every pound of Apricocks put made into a Syrrup, and boiled 
"WH 2 pound of fine Sugar; then put | Candy-height ; then put your 
ot Dil. your Apricocks into a Skillet | Cherries into it, then ſer it on 
ind b. with half of the Sugar, let them the Fire, and let it boil till it 
"Wh boil very tender, and gently, comes to a body; then put it 
T and bruiſe them with the back into flat Pots or Glaſſes, and 
part of of a Spoon till they be like a | when it is cold Paper it up with 
ndfl; Fp; then take the other part of | wet Papers, and dry ones over | 
greater the Sugar and boi] it to a Candy- | them. Pur but one pint of 
na height, then put your Apricocks | Juice of Currans to this quanti- 
vooden into that Sugar, and keep it ſtir- | ry of Cherries and Sugar: This 
ice the ring over a Fire till all the Su- is the beſt Marmalade of Cher- 
| ar be melted, but do not let it | ries. 


as oil; then take it from the Fire, | Marmalade : of | Cherries 
F a f. and ſtir it till it be almoſt cold; Rough: Stone your Cherries, 


| then put it. in Glaſſes, and let it and put them into a ſelly- pot 
beatet have the Air of the Fire to | tie _ cloſe, and = it 2 
dry it. „I | Kettle of boiling Water; and 
In ce _ Parmalade of Cherries: | when they are boiled to pieces, 
Aes, or Take Cherries not too ripe, the | take them from the Fire, and | 
25 lende faireſt you can get, and having | have in readineſs ſome fine Su- 


2a rale 


ale Li ſtoned them, lay them in a Pre- gar boiled to a Candy-height, 
Pouder ſerving-pan over a gentle Fire, | put your Cherries in, and heat 
rater o lo that they only ſimper but | them thoroughly over the Fire, 
F Bitter I not boil; then take out a part | keep them ſtirring, but do not 
6 „ of yl of the Liquor, leaving only ſo | let them boil ; and when they 
89e ant much as will moiſten them; then | be enough put them into Glaſſes. 
\ half a put in fine Sugar, and boil them | Marmalade - of Cherries 
ill make up over @ quicker Fire, bruiſe | ſmooth: Boil them as you do 
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them well, and continue ſtrew- | the rough Mermalade, and ſtrain 


ar qing more Sugar till the Colour | them through a Sieve, then put 
is, and & very good; then take them off, | to it the weight oftineSugar, boil 
wi and and being well incorporated, put | them together till they be e- 


ce anc up into a Glaſs or glazed nough. 
land 1 pe 


| | Mar- 
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| "Marmalade of Red Cur- | 


rang: This is an excellent way, 
if well obſerved, vis. Take of 
Red Currans, when ripe, clean 


| 20 why: ſqueeze out the Juice of 
ome of them, and put the reſt 


into it, adding the Juice of Raſp- 
berries ; boil them together gent - 
ly, and when the Currans that 
were whole begin to break, boil 
up an equivalency of Sugar to a 
Candy-height, and put in the 
Currans, letting them boil with 
the Currans again, and ſprinkle 
into it Roſe-water ; and when 
it comes to the thickneſs of a 
Marmalade, having taken off the 
Scum if it riſes, put them into 
a glazed Pot, being maſh'd as 
they boil till none of them re- 
main whole: and ſo when this 
Marmalade is cold, ſlice it for 
your uſe, and it- will prÞve of 
an excellent taſte, and 1s good 
to moiſten the Mouth,and com- 
fort the Stomach in Fevers, or o- 
ther hot Diſeaſes. "#4 
| WParmalade of Damaſcens: 
Take ahout two quarts of the 
largeſt Damaſeens when they are 
ripe; but not over ripe; pare off 
the Skins of three pints of them; 
put them into an carthen Veſ- 
ſel, placing thoſe you have not 
Skinned undermoſt, put as much 
fair Water as will cover them, 
into a Kettle or Pot; and when 
it boils, put in the Pipkin, or 
other earthen Veflel into it, cloſe 


ſtopped, ſo as the Water cannot 


get in; and when they are, by 
this way of Infuſion, tender, take 
off the other Skins and Stones 
out of them all; then take their 


weight of Sugar, put it to the | ter thrice a day, then boil them 


Pulp, and ſet them together over 
a Fire, till it boil apace: keep 
it clean ſcumm'd, and when it 
is boiled to a height, put it into | 
a Glaſs for your uſe. 


f | you defi 


boil your 
| gether, and make a Syrnp; then 


and to one pound of Oranges, 


armalade of Gꝛapeg : 
Take white or red S 
2 the Marmalade fo 
Colour, let them be was. in 
4 — day, and dry them afte. 
ward on a Table when they at; 
ſeparated from the Stalks; then 
boil them in fair Water, often 
ſcumming them, whilſt the Wa. 
ter is reduc'd to a third part and 
then let there be bur a gentle 
Fire under them; and when vou 
find it thickened, ſtrain it thro 
a Sieve; boiling it once more, add 
a ſmall quantity of Sugar, and 
ſo put it up when cool, and 
cover it cloſe for your uſe, 
— MWarmalade of Dzanges and 
Limons: Boil the Rinds of 
them in ſeveral Waters, till 
they be vety tender, beat then 
ſmall with their weight of Pip 
pins, then take the weight of 
all in Loaf Sugar, add to every 
und of Sugar a pint of Water; 
ater and Sigar to- 


put in your Pulp, and boil it i 
good while till it be clear, then 
put in the Juice of ſome Orange 
and Limon, ſo much as will give 
it a fine taſte ; then boil it a lit- 
tle longer till you ſee it will jel- 
ly very well; then put it into 
Glaſſes, and keep it in a reaſo- 
nable warm place: This is a 
very good Cordial, and ſtoppeti 
Rheum. f 

Parmalade of Ozꝛanges: 
Take the thickeſt Rind Oran ez 
pare them thin, and take theit 
Meat from them, cut them in 
Qnarters, lay them in Water 
three or four days, ſhift the Wa- 


in ſeveral Waters till they be 
tender; then drain, then dry} 
and break them into little bits, 


; of 
ta! 


let them boil together. 


f 


y 2k LY 
» * a 4 
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take two pound of fine Loat- 
Sugar, a pint of Pippin Jelly, 
half a pint of fair Water, and 
the Meat of the Oranges pick'd 
from the White, Skins and Seeds, 
with their weight of Sugar, and 


Parmalade of Dzanges and 
Limong: Take fix fair Civil 
Oranges, pou off the outward 
Rind, as thin as you can; then 
quarter them, and take ont their 
Meat, which you muſt ſave by 
it ſelf; then take your quar- 
ter d Oranges and put them into 
boiling Water, ſhift them in 
three ſeveral Waters, let them 
all boil before you put your 
Oranges in; when they are very 
tender take them up; to this 
2 of Oranges take two 
\pples, boil them, then pair 
them, and take out the Cores ; 
then put them all into a Skillet 
with the Meat of the Oranges 
ſtrained into them,, and the 
weight of all in double refined 
Sugar, ſo boil them till they 
aw noob, Een 
Parmalade of Pippins Take 
the beſt Pippins when they are 
newly gathered, and not too 
ripe, pare them, and- take the 
Core out, then put to them their 
weight 1n fine Sugar, put them 
into a Preſerving-pan, and pour 
upon them as much Spring-water 
as will cover them; boil them 
with a quick Fire, till you find 
them by trial Jellied on a Plate 
when cold; then take it off the 
Fire, and put into it a little of 
the Scrapings of Limom peel, 
and a 155 uantity of the yel- 
low Rifid of Oranges boiled ten- 
der, (caſting away their firſt 
Water, to correct their Bitter- 
them into narrow 


»— 


together into a pulp; let the 
Subſtance cool in ps Ve Pans 
or Pots, and ſet them in an in- 
different dry place, ſtrew ing 
ſome Sugar over the Marmalade, 
and it will keep well a Year or 
two. 


— of Nuinces Red, 
Sliced; Take good Quinces, 
pare them, and cut them in thin 
ices, then have ſome Quince 
Liquor ready. To every pint 
of Liquor a pound of Loaf Sugar, 
and as much of the ſlices as the 
Liquor will handſomly receive, 
keeping them cloſe covered; 
let them gently boil till they are 
of a good red and jellied; you 
mult not put too many flices in 
a Glaſs, for the Jelly muſt be 
ſeen clear between. | 
Marmalade of Muinceg , 
White ; Boil your Quinces in 
fair Water till they be tender 
then take their weight in good 
Loaf Sugar, wet your Sugar with 
== Water, _ it almoſt to 
ugar again , then put your 
Gee Int the. Candy " 
hoil it up quick, - 
Marmalade of Muintes, 
White and Jellied: Take one 
pound of the beſt and cleareſt 
Quinces you can get; pare, 
quarter and Core them ; then 
take one pound of fine Loat- 
Sugar, beat it, and lay your 
Quinces on a Silver or white. 
Earthen Baſon, ſtrew the Sugar 
_ them, let them ſtand till 
the Sugar begins to melt, then 
ſet it on the Fire to boil apace, 
ſtir it for fear of burning too; 
when it is half boil'd put to 
every pound of Quinces a pint 
of Jelly and half a pound of \ 
Sugar, boil it quick and pot 


It, 


- cuttin 
ſlices, and ſo bruſing them all 


| 0 Marmalade, 


* 


\ M A | „ # Ha... WW ws 
| Marmalade the Spaniſh way: | of Currans, and ſeven or eight 1 
1415 of ripe Pear- Quinces,pared | ſpoonfuls of Cream 6 25 * 


and cored, fifteen pound, three | Wardens, Pippins or Quinces diſt 
pound of fine whe Sugar, a | ſliced, and two or three Volks fort 
quart of fair Water, ſtew them | of raw Eggs: ſeaſon them with are 
over a gentle Fire, and as they | Cinamonand Ginger ; bake them, WI 
grow dryer, add a little Roſe- and ſerve them up. ney 
water, and White-wine or Ca- Parrow-Paſty; Take fi: MW of 
nary, as the Scent beſt pleaſes ; | Marrow-Bones, ſome ſweet Mar. wit 
ſqueeze out the Juice and Eulp, joram, Winter- ſavory, and ing 
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and put to it four pound of Su- Thime, a little of each, a quarter are 
gar more, a little more Roſe- of a pint of Roſe · water, half 2 of 
water and Orange - water, try it] pound of Currans, a large Nut- poſt 


on a Plate, and if it comes clean | meg, the Volks of fix Eggs, half Infla 
off, it is ſuffciently enough ; | a pound of Sugar, then work it and 
then take it off, and let it cool, | all together, and put it into a Fnn 
put it in Boxes, and ſtrew over | little Puff-paſt Paſty ; then fy Shri! 
ſome perfumed Comfits, and | them with tried Suet, or Lard. Leay 
keep it cloſe for uſe. | | arſbp⸗Malloms: Though are 

| Parmalade of UUardens ; | theſe are very common, yet or S 
Bake them in an earthen Pot, | they are of much Virtue and and 
then cut them from the Core, | Value in their Uſe, . viz. The good 
and beat them in a Mortar ; | Leaves ſod in White-Wine or Flux 
then take their weight in fine | Milk, and eaten take away E 
Sugar, and boil it to a candy | Hoarſneſs; and being beaten It, c 
height with a little water, then | with Sage-leaves, make a ſingu- mou: 
ut in your Pulp with a little lar Poultis for Wounds, Brule and 
When Ginger, and boil it till | or Inflammations: They alſo Wl Bay- 
it comes from the bottom of the | are good againſt the Biting of WW nant 
Poſnet : And ſo do with Quinces | any venomous Creature, being ratio 
M you pleaſe.  —-... 8 Poultiſwiſe with Lecks Breat 
; Parmalade White ; Take fix | and Onions ſtamped very ſmall, for t] 
pound of Quinces, pare and | The Juice, if drop'd in the Ear, it ſte 
Core them, and then boil them | appeaſeth the Tingling, Sing- eaſes 
to a Pulp, put to it two, pound | ing, or Buzzing Noiſe in the | 12 
of Sugar moiſtened well with] Head. The Herb and Root con- very 
the Juice of Quinces; boil them | cocted till the Concoction ſeem ſant 
gently together at firſt, till the | ſomewhat clammy, and ſweet- mira 
Liquor be ſwelled out of the | ned, viz. the 9 a part, with a un A 
Quinces, and the Sugar diffolyed, | little Honey, is uccelsfully given Licoz 
.and all come into a convenient to Women, to reſtore Strength, an 0 
thickneſs, and ſo put it up for j after a hard Labour in Chuld- dran 
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your uſe. bearing. The Seed, if pouder d and 
Marrow, a fine Diſh: Take | and drank with Red Wie, pre- __ 
the Marrow of two or three | vents exceſs in Vomiting. Six ot 


Bones, cut it ſquare like Dice, | ounces of the Juice of Mallows, | bes a 
and put it into a Penny Manchet | ſweetened with a little Sugar, cat 
atedfine,with ſomeDates cut in | extremely removes Melancholy. 


alyes, and a quarter of a po Pallows 
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allows Mild: Theſe are 
another ſort, which Phyſicians 
diſtinguiſh ſomewhat from the 
former, / mough. their Virtues 
are little leſs; being ſod in 
White-wine, or Water and Ho- 


ney, they expedite the healing 


of Wounds, by waſhing them 
with their Concoction: and be- 
ing applied Poultis-wiſe, they 
are good to allay the Swellings | 
of the King's-Evil, draw. Im- 
poſthumes to a Ripeneſs, allay 
Inflammations of the Breaſt , 
and help . Ruptures of the 
Fundament, Ventoſities, and 
Shrinking of the Smews. The 
Leaves bruifed, with a little Oil, 
are applied for Bitings, Burns 
or Scalds. The Seed pouder'd, 
and drank in White-wine , is 
ood 9 the Dyſentery, and 
Flur oF he Re... oo 
Paſter⸗Mozt, its Virtues : 
It cures the Bitings of veno- 
mous Creatures, being ſtamped 
and 1 N to the Wound with 
Bay- ſalt. It is woven in malig- 
elps -Expecto- 
ration, ſweetens an offenſive 
Breath. Tis alſo accounted good 
for the Dropſie ; and a piece of 
it 1 in a hollow Tooth, 
eaſes the Pain thereof. 
Map⸗Meed: This Herb tho 
very common, and of no plea- 
ſant ſcent is nevertheleſs of ad- 
mirable Virtue: for, if boiled 
in Ale or Small-beer, with Figs, 
Licorice and Aniſeeds, of each 


an ounce, and the Decoction 


drank hot, it eaſes the Colick, 
and all violent Pains in the 
Bowelse If heated between two 
hot Tyles, with Elder-leaves, 


Flows, | q and applied, itdraws the violent 


Heat of the Fever from the 
Head. The Decoction in White- 
wine is ſucceſsfully given for 


the Kings-Evil, and other Diſ- 
es. e 
Mead to make: Take Balm, 
Roſemary, — Limon- 
Thime, of each one handful; 
Bugloſs and Burrage, of each 
four handfuls ; boil theſe in two 
Gallons' of Water, put in the 
two laſt a little before yout 
take the Water from the Fire; 
ſtrain it, and let the Liquor ſtand 
all Night and ſettle; to every 
Gallon of Water take three 
pound of Honey, boil it and 
ſcum ic, while any ſcum will 
riſe ; then take a quarter of a 
pound of the beſt Ginger, twenty 
Cloves, one ounce of Nutmegs, 
put the Spice into a Bag, tie it 
up, and put it into the Liquor 
to boil; à little before it be 
taken off the Fire, pour out 


and then put thereto a pint of 
Ale-Yeaſt, and cover it with a 
Blanket, and a Sheet under it, 


while it is working; and when 


it hath worked after the man- 
ner of Ale, let it be Tunned, and 


ſtand cloſe ſtopped together with 


the Bagg in the Veſſel for fix 
Weeks, then Bottle it with a 


Lady Norwich. 


Pead-Uhite 3; Take Roſe- - 
mary , Thyme , Sweet-Briar , 
Agrimony, Wood Betony; Eye- 
bright, Roman Wormwood, and 
Scabious, of each a like quan- 
tity, which 1s the ſixteenth — | 
of a handful each; cover them 
with Water in a wooden Veſſel 
open at the top, and let them 


ſteep a Night and a Day, and 


then boil them very well in ano- 
ther Water, till the colour be 
very tube then in another 


| quantity of Water boil them up 
8 "= 


the Liquor into a clean Veſſel 
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till the colour looks green; and 
ſo let it boil as long as any 
greenneſs continues; then with 
_ N in it let it nd 8 
ay and a Night; to every 
25 of W _ put two poten | 
of clear Honey, the Liquor firſt 
Nrained from the Herbs, and 
when it will bear an Egg to 
Three-pence breadth above Wa- 
ter, work it together until the 
Honey is quite diffolved ; then 
after a Night's ſettling boil it 
again a quarter of an Hour with 
the 
gs, then ſtrain it: let it cool, 
and put up with it Cloves, 
Mace, Nutmegs, and Cinamon 
bruiſed together, being hung in 
the Cask in a Bag; and if you 
require it to drink very ſpeedily, 
take the Whites of two or three 
Eggs, a ſpoonful of Yeaſt, and 
two ſpoonfuls of Wheaten- 
flower ; beat them together, put 
them into the Cask, and when 
it has worked, ſtop it up with 
Clay and Bay-ſalt well tempered, 


Whites and Shells of fix | 


and dry, put on another ſo or. an 
dered : and 2 will in fox 5 cigh faſ 
Hours take away the Pain, or Sore. flar 
neſs, __ alſo the Milk. Ey 

Tou muſt be ſure to prevent 4 Flux 2 
F the Bowels, and keep the Patio ur 
in a continual breathing Sweat, by Gra 
giving proper Sudorificks and Anti. and 
dotes, as Treacle-Water, Bezoartich. the 
Water and the like, as alſo Mithri. Lene 
date, Venice - Treacle, our new Lon. Fell 


don Treacle, &c. I conſtantly give it by 


and ſo it will keep long. 


Pealles ; Take a ſcruple of #s 


Saffron, put it into a Rag, and 
tying it, infuſe it in Poſſet-Ale, 
and then preſs it; or it may be 
done in Mace-Ale, or White- 
wine, till all the Virtue of the 
Saffron is exhauſted in the Li- 


quids, and let the Party drink 


it, keeping very warm: And if 
in this Diffemper, or the Small- 
pox, (for it is good in either) 
there is a ſoreneſs in the Throat, 
do thus: 5 

Take half a dram of Saffron, tie it 
as the other in a Rag, and boil it in 
half a pint of new Milk till the Milk 
beccm's very yellow, then moiſten with 
it a Stay of Linen, and put it wet | 
and warm under the Throat where 


> 


the Sure is; and when that is cold | 


every Night going to Bed, 20, 2 Ing 
or 30. Trop of 5 Guttæ Vite, 1 for 
a Glaſs of ſome cordial- Mater, of ſing, 
Middling ſort of Ale, and every pera: 
Morning a quarter of a ſpoonful of If 
my Aqua Bezoartica, in e or of Ss 
Poſſet-Drink alſo, and in all e 4'*tp 
Drink or Poſſet-Drink, they take in ful of 
the day time, 1 give 10 or 12 dias togeth 
of my Spiritus Anticolicus; by pint 0 
obſerving this Courſe in the ng al 
Meaſles and Small-Pox, I nw fen 
fail of the Cure; and I belien 1 mm 
have cured above a Thouſand ſeveral . * raf 
Patients in my time of thoſe Diſ- Lauda, 
eaſes, and never had yet the ill .. ever 
tune of having one of thoſe Patients vercom 
miſcarr under my Hands. Balſan 
Medlars to Pzeſerve : Scall 781 
the faireſt of them, when in- 7 #2 
differently Ripe, till the Skin Creen 
may be eaſily taken off; then be Hr. 
ſtone them at the Head, and add Pen- 
to each pound of them, a our Tin 
of fine Sugar diſſolved in the I r l. 
Liquor till it become ropey: p th: 
then take them from the Fire, IM * en 
and put them up in a cloſe Pot I F. 
fdr your Uſe. | Laudans 
Medicine foz Coughs, &e. 8% t. 
Take a large handful of ground eg 
Ivy, commonly call'd Alehoof, Aaron-1 
waſh it clean, and dry it well lieep 
by ſwinging in a Cloath, ſhread Cours, 
and bruiſe it a little in a Mortar, ine ok 
boil it in a quart of ſtrong Ale *. 
Aud IC 


to the conſumption of a pi 
1 55 an 


all the 
take in 
2 drops 
5: 9 
» the 
[ never 
lieve I 
ſeveral 
ſe Di 
i11 For. 
Aatients 


Scall 
1en in- 
e Skin 


; then 


nd add 
d 


in the 
rope): 
Fire, 
le Pot 


5, Ke. 
round 
lehoof, 
it well 
ſhread 
Jortar, 
Ng Ale 


pint, nd reduce them to Fouder. 


and 


ſteep them in White-wine 12 
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and drink it hot in the Morning 
faſting. This cures Pains and In- 
8 * 5 ms 
Eyes, and is good a tne 
ſaundic and > of the 
ungs, Conſumption, Stone, and 
Gravel, Obſtruction of the Liver 
and Spleen; and, according to 
the Learned and Judicious Sir 
Kenelm Digby, being applied to a 
Fellon like a Cataplaſm, it cures 
it by ripening and kindly break- 
ing it, being admirable likewrſe 
for old Sores that want clean- 
ſing, if a little Honey and Cop- 
peras be mixed with the Juice. 
F the Cough is vehement, Balſam 
A Sulphur is much commended, 
ropping 20 drops of it into a ſpoon- 
ili 225 * miæing dle wel 
together, then adding to them half a 
pint of Poſſet drink, and ſo drink- 
ing all off; This may be donl as 
often in the Day-time as the Cough 
returns ; and at Night going to Bed, 
to take of our Volatile or Specifick 
Laudanum à gr. ij. ad vj. repeating 
it every Night till the Cough is - 
vercome. Thoſe that cannot take 
Balſam of Sulphur, may take Flowers 
of Sulphur 4 ſcruple at a time, made 
up into a Bolus 2 7 
Green Ginger, and a few drops of | 
the ry Or inſtead . of 4 1 
Patient may take a full ſpoonful of 
our Tinflura-Mirabilis in a Glaſs of 
fair Water and Sugar, which will 
ſtoß the Cough upon the ſpot, and 
in a few Days time taking it, will 
perfectly do the cure, taking the 
Laudanum as aforeſaid every Night 


9 i Bad. | 
Pegrim, or Uertigo: Take 
Aaron-rHts, cut them ſmall, and 


hours, then pour freſh White- 
wine upon them, and ſteep them 
a conſiderable time; then dry 


Take of this Fouder two oun- 
ces, Crabs-Eyes, Cinnamon, of 
each an ounce ; Salt of 
Wormwood half an ounce ; Su- 
gar of Roſes an ounce: make 

theſe into a Maſs, keep them 
cloſe ſtopp'd, and take a dram at 
a time in an ounce of Mint and 
Betony-water. This is a good 
Cephalick, and excellent, eſpe- 
cially againſt the before menti- 
on'd Grievances: It alſo re- 
moves Coldneſs and Weakneſs 
of the Stomach, Wind, Stone, 
Quartan-Agues, and all tarta- 
rous Obſtructions: The Doſe, to 
a ſtrong Body, may be augmented 
toʒdrams. Take it in Canary. Purge 
firſt with our Pilulæ Catharticæ, 
and repeat the purging with the 
ſame om_ fourth or fifth Day : 
mean ſeaſon, in the intervals of 
Purging, bathe the Head Morn- 
ing, Noon, .and Night with the 
Powers of Amber, doing 1t very- 
well, and rubbing it well in, 
and let the Patients ſnuff ſome of 
it up their Noſtrils three, four, 
five or ſix times a Day, as you 
ſee occaſion requires: and eve 
Day take of the following Mix- 
ture inwardly in a Glaſs of Ale, 
or White Port-Wine, and ſome- 
times in Paſſet-drink. Take 
Powers of Roſemary, of Laven- 
der, of Oranges and Limons, of 
each three ounces, mix them. 
Doſe half a ſpoonful, firſt in the 
Morning faſting, ſecondly at ten 
at Noon, thirdly at four in the 
Afternoon, and laſtly at Night 
going to Bed. 


Pelatorons to Bake: Wipe 
them clean, and put them in a 
Pye made Scollopwiſe; put 
them in whole, with their 
weight in refined Sugar, cloſe it 


up; and when it is baked, ice it 
over 
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over with Sugar and Roſe-water: | 
Sometimes, for change, you may 
add ſmall bits of Cinnamon, or 
Whole Cloves and ſliced Gin- 
er. | 

elantholy: Spring and Fall 

* — with 1 or 
ſome ſuch · like eaſie Purging- Ale, 
for the ſpace of a Fortnight; 
then purge every third Day With 
our Elixir Vitæ, taking about 
Kx or eight ſpoonfuls at a time 
mixed with a Glaſs of Ale. Or. 
elſe purge with this: Take 
White-wine a quart, choice Sena 
a full ounce, Licorice bruiſed 
half an ounce, Salt of Tartar two 
drams; mix and make an Inſu- 
ſion for two or three hours in 
the Wine ſcalding hot; then 
ſtrain qut. This will ſerve for 
four Doſes: And let all their 
Drink be Fumitory Ale, putting 
twelve good handfuls into four 
_ gallons of new Ale; and ſo let- 
| mag hen work together. 
Pelancholy, a Diet-Drink: 
Take Fumitory and Hops before 
they are oe os gathering, Bor- 
rage, of each a pound;. boil 'em 
in two gallons of Spring- water, 
till they come to the conſump- 
tion of half: ſtrain out the I 
nid part, and ſweeten it with 
Al or Honey, and let 
It ſtand about eight days to ſet- 
tle and digeſt, and drink a mo- 
derate Draught of it in the 
MN.ocrning faſting, and the like at 
Night When you go to Bed, and 
it will much enliven the Spirits, 
and remove the cauſes of Me- 
D 
Pelancholp, a Diet-Drink a- 
gainſt it: Take Fumitory, Bor- 
rage, Bugloſs, Hops, Dodder of 
Hemp, or Nettles, of each three 
bandfuls : Epithymum three oun- 
ces; Polypody four ounces: put | 


9 


«0 


1 


| tar, mix them with a pint 


fuls; Betony one handful : male 


all into a bag with a Stone in it, 
which put into four gallons of 
.new Ale, letting them work to. 
gether, and then drink it x 
common drink. „ 
Melancholy to Suppreſs: Tale 
Epithymum, Fumitory , the 
Flowers of Bugloſs, and Bor. 
rage, of each a * of 2 
A Senna half an ounce, 
olipodium of the Oak an ounce, 
Fennel ſeeds two drams, Whey 
three pints ; infuſe {them three 
hours, and then boil them ty 
the conſumption” of a quart, 
whereunto add two ounces of 
the Syrup of Roſes: Drink half 
a pint of it warm in a Morning, 
ſtrained and ſettled; and in two 
or three times taking, you wil 
find wonderful Eaſe and Com. 
fort: And (©, as often as you! 
find your ſelf oppreſſed with 
Melancholy, uſe it in the mat 
ner preſcribed. ES 
Mlong $ This is cold and 
moiſt, Take of the Seed, and 
that of Pompion, half an ounce, 
the Seeds of white Poppies two 
drams, and eight Almonds blur 
ched; beat them in a Mor- 


| and half of Barly-water, ſtrain 
and ſweeten it with fine Sugar, 
and make an Emulſion for the 
Heat of the Urine. 

| - pr ge This Herb mollifie 
and eaſes Pain, for which pur 
poſe it is frequently uſed in Ca. 
taplaſms. To eaſe the Pains af 
the Pleurifie with it, take the 
following Fomentation : Melilot 
and Pellitory, of eachgwo hand. 


a Decoction, and often waſh 


e 


Breaſt, or Stomach with it. "| at 
ercury-Uater, for the Face Per 
Take an ounce of White-Merg . "_ 
V1 


cury in fine Pouder, put it * 
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a broad Pewter-Diſh,” and put to 


it two pints of Spring-water, 
ſtir it well together with a 
wooden Spatule for half a quar- 
ter of an hour, then let it itand 
and ſettle, then. pour the clear 
into another Pewter-Diſh, and 
ſtir it juſt as you did before and 
let it ſettle again; Thus do till 
the Water hath been four times 
in the Diſhes, and that it look 


clear, then it is well killed; | 


make the Diſhes clean always 
with brown Paper, let it ſtand 


| in the Diſhes an hour every 


time ; then put it. into an Ear- 
then Pan; then blanch three 
quarters of a pound of Jordan 
Almonds in cold Water, which 
muſt be done by letting them 
lye ſo a day, beat them in a 
Marble Mortar fine, putting in 
ſome of the Water a little and 
a little at a time, till they are 
pure fine, then put in the reſt of 
the Spring-Water, which muſt 
be in all a. pint, then ſtrain it, 
and put it to the other Water, 


then put in ſix ſpoonfuls of the 


Juice of Limons ſtrained, half 
an ounce of Camphire aten 


fine; three ounces of white 
Sugar-Candy beaten fine, and 


Nine Whites of Eggs well bea- 


ten, ſo to ſtir it well together 


and put it into Glaſſes; this will 
keep good ſeven Years: Keep 1t 
in a cool place and ſhake it ſome 
times, this is good to clear and 
ſmooth the Skin, and to kill 
Heat; when you firſt uſe it you 
muſt waſh four or five times in 


4 Day, and always let it dry in, 


but afcer three Weeks is paſt, 
Night and Morning is enough 
at the firſt it may make ſome 
Perſons Skins look Red, peel, 


and (ſmart; but afterwards ic 


will be no trouble at all; do 


not waſh any Pimple that hath 
the Skin broken; if you cannot 
get Mercury ready beaten, be 
ſure to ſtop your Noſe 
Mouth while you bear it; be 
ſure never to uſe any of theſe 
Diſhes, Spatules, or any ether 
thing that hath touched about 
this Water, for they are not 
GR” 

This by the Counteſs of Sterling. 


Mermaid⸗Pye: Take a Pig, 
ſcald it, and bone it; and having 
dried it well with a Cloath, ſea- 
ſon it with beaten Nutmeg, 
Pepper, Salt, and chop'd Sage ; 
then take two -Neats-Tongues, 
when dried and cold after boul? 
ing, and flice them in lengths, 
and as thick as. a Half-Crown, 
and lay a quarter of your Pig in 
a ſquare or round Pye, and the 
ſlices of the Tongue on it; then 
another quarter, and more 
Tongue: and thus do four times 
double, and lay over all theſe 
ſome ſlices ,of Bacon, put in 


ſome pieces of Butter, then bake 


it; and when it is ſo, fill it up 
wa ſweet Butter. : | | 
us Pig, or Mermaid-P 9 

called, is * eaten cold. FEA 

Metheglin, its Virtues : Me- 
theglin has been highly held. in 
Eſteem in this Nation, and is of 
excellent uſe among us, if rightly 
made ; nor can it be other ways, 
ſince Honey, its principal In- 
gredient, is the Collection of ſo 
many Herbs, Plants, and Flowers; 
and no doubt the quinteſſential 
part of them. It's an excellent 
pectoral, good againſt Conſump- 
tion, Phthiſick, and Aſthma: It 
is cleanſing, and diuretick, good 
againſt the Stone and Gravel: 
It is reſtorative and ſtrengthning, 


comforting the. vital Part, and 
N4 affords 


Wx- 


TE WF. 


nm.. 


affords good Nouriſhment. To 
make it then, take theſe follow - 
ing Rules, . 

WMetrheglin, a New way: 
Take Hyſop, Agrimony, Bur- 
net, wild Thyme, Baum, Mint, 
and Fennel, Roſemary, and An- 
gelica, and other ſuitable whol- 
ſome Herbs that have ſtrength in 
them, cf each about a quarter of 
a handful : boil them in a ſaf- 
ficient quantity of fair Water, 
till render; then preſs out the 


Water, and let it ſtand a Day 


and a Night to ſettle : draw off 
that part which 1s clear, and 
put two quarts of Honey to two 


gallons of it, and ſo 8 


ably ; let it boil an hour, keep- 
ing it clean from the ſcum ; then 
ſet it a cooling, and being cold, 
add a little Ale-yeaſt, and put 
it into a convenient Veſſel, co- 
vering the Bung with a wet 
Cloath ; and when it has worked, 


at three Days end take off the 


Yeaſt, or leave it behind, by 


drawing it off, and pwrtiig it 


into another Veſſel, in which it 


muſt have vent for three Days 
longer: then ſtop it up cloie, 


yet. when you hear it make a 
noiſe, you muſt give it vent 
With a Piercer, or elle, if it 
force not out the Cork, it may 
happen to break the Veſſel: If 
you think convenient, you may 
make a Big, and put in good 
ſtore of Ginger ſliced, alſo Cloyes 
and Cin mon, ſuffering it to 
hang and infuſe ſo, as not to 
touch tlie bott hm, and at two 
or three Months end, you may, 
if you think fit, draw it off. 


Metheg!in,:nother way: Take 


Spring-water, and boil it with 


Koſemary, ſweet Marjoram, Sage, 


Baum, and Saſſafras, until it Has 


boiled three or four Hours, the | and mix them well together,and 
t 3 5 7 6 ns N 4 * EE. „ 2 15 FT EEE : ca. 


| chooſe to 


whole quantity of Herbs not 
needing to exceed one handful 
to a gallon of Water, of each 
an equal 1 OE ; and when 
it is boiled ſufficiently, ſet it to 
cool and ſettle a whole Night, 
then ſtrain it, and add Honey 
the beſt; then ſet it over the 
Fire, and take the Whites of 
twenty or thirty Eggs, beat 
them very well, and when it 
boils pour them in at twice; 
ſtir it well, and then let it boil 
apace before you ſcum it: aſter 
it is ſcummed, take it off the 
Fire, and pour it into any ear- 
then thing to cool; and being 
cold, put five or fix ſpoonfuls of 
new Ale-yeaſt to it, ſtir it to- 
ether, and then every Day ſcum 
it with a bundle of Feathers till 
it has done working, and ſo put 
it up into a Cask, if you can 
et ſuch a one, that has had 
ack or Malaga in it; and to 
every gallon of Metheglin put 
a quart of Sack, or one pint of 
Aquavitæ, a quarter of a pound 
of ſliced Ginger, and two or 
three Peels of Limons and Oran 
Pech Phyſical: T 
etheglin- ical; To or- 
der and prepare this, Gather the 
Herbs under mention d in Ju), 
pick them on a dry 
windy Day, if any ſuch happen, 
and keep them drying till the 
Michaelmas following, viz. Saxi- 
frage, Agrimony, Centaury, 
Thyme, Betony, brown Mint, 
and the Tops of Roſemary, of 
each a handful: boil them in 
Spring · water till the Henbs have 


much altered the colour; then 
is a little warm, about three 
pound of ' Hotiey-combs, temper 
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take it from the Fire, and cool Jl 
it; put into the Wort, when it 
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ſo run the Liquid part through 
a fine Sieve, or Strainer : then 
to try its ſtrength, put in a new 
laid Egg unbroken, and if it 
bear it not, you muſt put in 
more Honey till it will; en 
ftrain it again, and boil it over 
the Fire a little, keeping 1t 
clean ſcummed, and ſo being cold, 
put it up into a Barrel; and 
when it has done working, ſtop 
it cloſe up, and draw it not off 
in two Months, and it will purge 
Melancholy, much revive the 
Spirits, comfort and ſtrengthen 
the Heart, purge by. Urine, and 
gentle breathing Sweats, and 
keep the Party moderately drink- 
ing of it in a healthful Conſtitu- 
tion of Body. 8 
Metheglin - white: Take ſweet | 
Marjoram, ſweet Briar-Buds, Vio- 
lets and Strawberry Leaves, of 
each a handful; a handful of Vi- 
olet- flowers, the double ones, if 
they can be got; broad Thyme, 
Borage and Agrimony, of each 
half a handful; and three or 
four Tops of Roſemary; the 
Seeds of Carraways, Coriander 
and Fennel, of each two {poor 
fuls, and three or four Rlades of 
large Mace: boil theſe in eight 
gallons of running Water three 
2 of an hour, ſcum it and 
rainit; and being lukewarm, 
put as much of the beſt Honey 
to it as will make it bear an Egg, 
the breadth of a_Sixpence above 
the Water ; then boil it again, 
ſo long as any Scum will riſe, 
ſo ſet it to cooling; and when 
almoſt old, put in half a pint of 
new Ale Yeaſt; and when it has 
; Wrought till you perceive the 
Yeaſt to fall, then put it up,and 
ſuffer it to work in the Cask till 
the Yeaſt has left riſing, filling 
. up every day with ſome of 


the ſmall Liquor; and ſtoppi 
it up, put in a Bag with 2 Peel 
Nutmeg in it, a few Cloves, 
Mace and Cinnamon, all unbrui- 
ſed, and 2 grain of Musk. The 
beſt time to make it, is a little 
before Michaelmas, and it will 
be excellent to drink towards 


the beginning of the Spring. 
705 to Kill ; Take Hem-- 


lock- ſeed, and caſt it to the Holes 
where they uſually come, and 
they will eat it greedily, and it 
certainly kills them. , | 

Piller: This in ſome Coun- 
tries is made of great Account 
for Food, but among us, moſtly 
for Phyſical Uſes, or Uſes tend- 
ing to it, viz. Boiled and mixed 
with Salt, and applied to the 
Belly, it eaſes the Pains cauſed 
by Windineſs : mixed with Ga- 
momile Flowers, and boiled in 
White-wine, it eaſes Pains in 
the Head and Stomach ; being 
mixed with many Medicines, it 
maketh them keep long from 
moulding and putrifying : coyer 
freſh Fleſh of any kind in a 
heap of it in hot Weather, 
and it will preſerve it a long 


time. 

Milt to Dep up: Bathe the 
Woman's Breaſts with the De- 
coction of Colewort-Leaves, and 
anoint 'em with the Juice of 
Plantane, and the Buſineſs will 

In this caſe, things cooling, dryin 

and repercuſſi ve 2105 9 * ed: 
you may bathe the Breaſis Morning, 
Noon, and Night, with Lac Virgi- 
nale pretty warm, fomenting them 
for a quarter of an huur at a time; 
which done, anoint them with nil 
of Poppies by Expreſſin : or if that 
cannot be had, with Oit of Ompha- 
cine, which is Oil of unripe Olives, 


and then lay over all Emplaſtrum 


—_—— * 
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Diapalma do this every day for, ſome 
few days, and the Work wil | be very 
ſafely done; more eſpecially, if the 
Patient is two or three times purged 
with Sal-Mirabile, which carries of 
the Aqueous Humour which 
Milk. 
Milk to Encreaſe : Take 
Aniſeeds, Liquorice, and Fen- 
nel ſeeds, which boil in Poſſet- 
drink: Some hold that the Fore- 
hoof of a Cow burnt to Pouder, 
and a dram taken Morning and 
Evening in a Glaſs of Canary, 
with the Volk of an Egg, rarely 
fails: or, for want of theſe, La: 
dy-thiſtle boiled in Milk, and 
the Milk drank warm; or Fen- 
ne-ſeeds, and Cumin-ſeeds,brui- 
ſed and boiled in Barly-Water, 
has the ſame effect: likewiſe a 
Coney-skin , or Hair-skin, the 
fleſhy fide being laid on the 
Breaſts when green. | 
Minte⸗Pyes: Take a large 
Neats Tongue, parboil it; then 
cut away the Roof and peel it, 
then weigh it, and to three 
pound of Tongue take five pound 
of Beef-ſuet, cut the Tongue in 
thin ſlices, and ſhred it, but 
ſhred the Suet by it ſelf ; when 
they are both pretty fine, put in 
the Suet by degrees, keep ſhred- 
ing them both together till they 
are as fine almoſt as Flower, then 
ut in three pound of Currans, 
being firſt clean waſhed, pick'd 
and dry'd, Cloves, Mace, Nut- 
meg, Cinamon,beat very fine, of 
all together three Quarters of 
an ounce, half a pound of White 
Sugar, a pound of Dates ſton'd 
and ſhred ſmall, three ounces of 
green Citron, three ounces of 
candied Orange, cut into ſmall 
thin bits, the yellow Rind of 
two raw Limons grated, three 


Malaga Sack, half a Gill of Ro 


| 


A] poonfuls of Verjuice, a Gill of 


{ 
water ; theſe being well ming] 
led, fill your Pyes; have a care 
they do not ſtand too long inthe 
Oven to dry after they are — 


enough. 


Minced - Pyes to Deaſon; 
To do this, take the Meat you 


deſign to make them on, minced] 
finely, when parboiled, let it 


lie preſſed all Night, then put 
two pound of Beef-ſuet, minced 
ſmall, to every pound of Meat: 


mix them very well together, 


and take half an ounce of Cloye | 


and Mace beaten, half an onnce 


of Nutmegs, the like weight of | 
Cinamon, and a little Salt, five | 


Pippins - minced ſmall without 
the Core, a Limon peel ſcraped, 
and a quarter of a 77 of Roſe- 
water, a pound o 
a pound of Sugar, a pound 
of Raiſins of the Sun,two pound 
of Currans ; mix them well to- 
gether and put them to every 
pound of Meat and Suet. 
Mineral-Cryftal ; To make 
this pure, diſſolve it when pret- 
ty well reduc'd to a ſmallneſs 
before, in damask Roſe-water, 
evaporate it, and then filter 1t 
warm through a | abs Paper, 
on which Roſe-leaves are ſtrew- 
ed, moiſtned with a little Spirit 
of Sulphur, with a few grains 
of Musk and Ambergriſe , and 
ſo let it cryſtalize, and it will 
become a delicate mineral Cry- 
ſtal, pleaſant in colour and ſmell, 
being endued with all the Vir- 
tues of exalted and pure Nitre. 
It 1s a true Anodyne, 72 an ex- 
cellent allayer of Thirſt, extin- 


guiſhing the preternatural rents 


of all manner of Fevers. It 1 
a peculiar and ſpecial Antidote 
againft the Plague, and all man- 
ner of peſtilential Intections. 2 
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oves Stoppages of Urinary | Juice after it. If Cheeſe be 
— | ET Urine, gives | ſprinkled with the Juice, or De- 
eaſe in the Quinſie, in hot,ſharp, | coction of it, it will keep from 
and ſcalding Urine, and Gonor- | Corruption, or Rottenneſs. 
rhea ; and for theſe purpoſes, it | Mint⸗Spꝛup: Take about a 
is beſt to take a dram of it | pint of the Juice of Quinces 
in Wine ſweetned with Su- | when they are almoſt ripe, the 
— Iuice of Pomegranates half as 
int: This is meant of that | much, dried Mint fix ounces, red 
ſort of Garden Mint, called | Roſes two ounces; ſteep them in 
Spear-Mint. Its Virtnes are very | the Juices twenty four Hours, 
many, vis. Beat it and lay it to| then boil it half away, and 
the Stomach that is weak and | ſtrain out the reſt, and with fine 
wants digeſtion, and it comforts | Sugar make it into a Syrup ; 
and forties it. It is a foyereign| and if it be too thick, add a 
Herb to reſtore the Smelling and | little Mint water. 8 
Feeling to thoſe, wherein they [| Mint-Uater ; Take Baum, 
are much decayed; for the firſt, | Penyroyal, and Mint, of each 
being often held to the Noſe, | a handful ; Canary-Lees, a gal- 
and for the other, the Decoction | lon ; and after the Infuſion of 
of it very ſtrong applied to the | twenty four Hours, put them 
numbed part; The Leaves dried | into a Pewter-Still, or Copper- 
and poudered, given to young | Alembick, and keep a quick | 
Children, kill and bring away | Fire under it; cover the Still 
Worms: The Juice drank-with | with wet Cloaths, and then 
Vinegar, ſtenches Blood; and | diſtil it over again, putting into 
with the Juice of ſower Pome- | the Receiver ſo much fine Sugar, 
rant, reſtraineth Vomiting, | as may conveniently ſweeten 
icupe, and Cholick-Paſlions. | it. | | = 
This Mint, with Roſe-water, | This is Excellent in Fevers, or : 
and grated Nutmeg, laid on the | 4»y hot peffilential Diſeaſe, It com- 9 
Forehead, aſſwageth the Head - forts the Heart, and ſtrengthens the * 
ach; and laid on the tender | Memory, and given with Syrup f, 
Dugs full of Milk, it eaſeth the | Licorice, is good for Obſtructions of - 
Pain of them. . with | the Lungs, and Difficulty of Brea- 
Salt, it is good for the Biting of | thing. | — 
Mad Dogs: And the Juice of ĩt Pirth to Cauſe; Take Car- 
mixed with Honey, diffolved in | damoms, Cinnamon, Cubebs, 
Water, being dropt into the | Cloyes, Galangal, Ginger, Mace, 
Ears, eaſeth the Paih of them. | Nutmegs, Pepper, of each one 
The whole Herb diſtilled in a ounce; Saffron two ounces An- 
glaſs Alembick, in a Bath of hot gelica, Bawm, Lavender, Mint 
Vatgg, or otherways, four oun- | dried, of each a handful ; Win- 
ces being drank, ſtayeth Bleeding | ters-Cinnamon nine ounces: 
at the Noſe. Thoſe that affect | bruiſe: what are to be braiſed, 
much Milk, to prevent the curd- and put upon them choice Bran- 
Ig of it in their Stomachs, | dy fx quarts, fair Water eight 
would do well to chew Mint in | quarts; digeſt for a Week warm, 
their Mouth, and ſwallow the | then in a Copper-&lembick with 
, . „„ = Its 


* 


- 
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its Worm, with a gentle Fire, | Body, and. agitation of Mind, as Ex. 
draw off fix quarts of Water, | ce of Foy, Anger, Melancholy, 
putting into the Receiver ſo | 8&c relating to the latter, alſo vo- 
much fine Sugar, (double or | lent Sneezings, Cought, Straining, 
treble refined) as may conve- | or Aﬀrights. op n 
niently ſweeten it; this k It is neceſſary in this Caſe to uſe 
by it ſelf : afterwards draw off | 4!ſo inward means, for which our 
two quarts more, as a ſmaller I Specifick Laudanum, to be taken 4 
Water, which may ſerve as a | Night going to Bed, from two grains 
Vehicle for ſeveral Uſes. to four, or fix," is a moſt approved 
' This Water is excellent againſt | thing ; and every Morning faſting, 
fainting Fits, comforts the Heart, | to take a full ſpoonful of the Tinctune 
is good in Conſumptions, the Spleen, | I Catechu, in a glaſs of Old Malagy, 
xd Melancholy; it keeps the Coun- | or Tent : If this courſe is followed by 
tenance freſh and young, and very | ſuch Women as are apt to miſcarry, 
much helps the decay of the Memory. it will | certainly prevent it. The 
Taken faſting it creates a good Ap- | ſaid Tincture of Catechu is thus 
petite, is excellent in internal Bruiſes; made. e 
and indeed à better Cordial for any] Take choice Black or Liver-colour- 
pettoral Diſtemper, or Defect, can- el Caterhu in very fine pouder fix 
not be found, | AI unces, choice Brandy two quarts: 
Miſcarriage : In this it is | mix and digeſt two Days, ſhaking 
per, that young Women | #* twice or thrice every Day; the 
thonid not be ignorant of the | {et it ſettle and ſtand upon the 
Symptoms, or Signs, threat- | Faces, and decant the clear, as yuu 
ning, or fore-running Miſcar- | have occaſion for it. vm 
riage ; and ſome of them are | Miſcarriage, another: Take 
. theſe, Sudden Pains in the Back, 2 ſprig of Roſemary and Baum, 
or Belly, the Breaſts often fill- | a few Cloves, and a ſmall quan- 
ing and falling; upon which, | tity of Nurmeg ; put them into 
Jet her apply this following Cere- | 2 pint of Claret, burn it, and 
cloath 30 the Reins of the Back, then beat the Yolks of three 
or Breaſt. new-lay'd Eggs, and having taken 
Take the Roots of Biſtort, and | off the Wine from the Fire, 
 Coriander-ſeed, of each two drams; | brew it with the Herbs and 
unripened Galls, Saunders and Hy. | Spices ; then take the Cocks 
pociſtides, of each a dram; Labda Treddles of fix Eggs, and the 
num and Maſtick, of cach balf an | White of one, beat them to an 
ounce ; Prankincenſe, and Bdellium, | Oil, and having taken off the 
of each two drams : reduce thoſe that | Froth, mix them with the reſt, 
can be ſo ſerved into 4 Pouder, and and ſo brew them over again 
with Oil of Maſtick, Turpentine, | with fine Sugar, and when the 
and Bees wax, make two or three |, Party feels any Pains that pſually 
Cere cloaths, and apply them ſome- fore-run a Miſcarriage, In the 
times to the Loins, at other times to Back, or Belly, let her imme- IF. 
the Sides, and the Region of the | diately take four ſpoonfuls of } 
Womb under the Navel, the Party | It. 10 
for a conſiderable time altogether Aeg to Bill: Take white 
eviding any violent matien both of Helibore bruiſed very final! 
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ſmall, 


mix 


Clothes. p 


often gargle or waſh 
ire place; it will kill the Canker, 


this, Take half an Awm of White- 
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mix it with Wheat-flour, the 
Whites of Eggs, Milk and Wine, 
and lay little Cakes of it in the 
Mouth 'of the Holes, and' the 
Moles will greedily eat of it, 
and it certainly killeth them : 
Or, Take the Juice of wild 
Cucumbers, and ir it into 
their Holes, and it killeth 
them. + = 

Moths in Clothes: Take 
Hopps, and put them in a Bag, 
and lay them amongſt your 

Mouth - Diſeaſes: If the 
Mouth be cankered, Take a 
pint -of Wine-Vinegar, (and if 


you can get it, let it be that of | 


Claret) Rue, red Mint, red Sage, 
and Roſemary, of each a quarter 
of a handfu), or as much as you 
can hold between the Fore- 
finger and Thumb ; ſhred them 


wine, twenty pound weight. of 
Morello — . 5 diveſted of 
their Stalks; bruiſe them ſo, that 
the Stones may be broken, preſs 
out the Juice and pour it into 
the Wine : take that which re- 
mains, and hang it in the Wine 
in a Bag, ſo that it may not 
touch the bottom of the Cask; 
then ſtop it up, and let it con- 
tinue a Month, at leaſt, before 
you draw it: You may put in 
"Spices ar yout diſcretion, but it 
will be very pleaſant without - 
ir. ' 

Mulberries, a Honey: Take 
of the Juice of red Mulberries a 
pint and a half; then put to it a 
pound of clarified Honey; boil 
them up often with — 
ſo that the Honey may be we I 
diſſolved in the Juice; and a 
third part being conſumed, take 


{mal!, and boil them in Vinegar, | it off, put it intocarthen Veſſels, 


then diſſolve in the liquid part 
a ſpoonful of Honey, and 


and keep it cloſe ſtopt, as a 


If , curious cooling and cleanſing 


an ounce of Alom, and half a | Honey. 


ſpoonfal of white Salt: waſh 
the Mouth with it Morning 
and Evening. ; 
Mouth Cankered, oz Soze: 
Take Red Port Wine a quart 
Scurvygraſs three handfuls; boil, 
and ſtrain ont, and ſweeten with 
Honey: with this often gargle 
the Mouth, and all Night hold 
Scurvygraſs in the Mouth, upon 
the very place Cankered, if the 
lace is 6 convenient as it may 
de done.” 
Take Red Port Wine a quart, 
White Fitriol, Roch-Alum , Sac- 
charum Saturni, of each three drams : 
mix ant diſſolve, and therewith 
the cankred or 


anttbeal in a ſhore time, 


 Morelſo-Uline z To make 


- Mulberry - Yonep : Gather 
: Blackberries , vo Mulberries, 
| when they begin to ripen, the 
Dew being on them, of each a 
gone bruiſe them, and ſtrain 
them, and put to the Juices fine 
thin Honey two pound, and boil 
them over a gentle Fire to the 
thickneſs of Honey, and keep 
it cloſe for uſe, f 
| Mulberries to Pzeſerve : 
Take the ſame weight of Sugar, 
as there are of your Mulberries; 
wet your Sugar with ſome of 
the Juice thereof, ſtir it together, 
put in your Mulberries and let 
them boil-until they are enough; 


| then take out your Mulberries, 


but let your Syrup boil a while 
after; then take it off, and put 
it into your Mulberries, and let 


them ſtand till they be cold for 
aſe. wy ON Mullets 


/ 
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Liver and Roe of this Fiſh, and 
being boiled, take it up and pour 
out the greater part of the Wa- 
ter, and add to the reſt a pint of | 
Claret, a bunch of Thyme, Mar- 
joram, and Winter-ſavory, Salt, 
Vmegar, and two Onions quar- 
weed. or ſliced, and the Juice of 


Limon, alſo Nutmegs fliced, and | J 


Mace broken; boil theſe till 
the Fiſh taſts con of the In- 
gredients, then d iſſolve into it 
- two or three Anchovies: ſea- 
ſon it with Salt, diſh it up gar- 
niſhed with ſtewed Oiſters. This, 
tho* it mentions no number, 
may extend to what number you 
pleaſe, the Materials being pro- 
c Fo 

Muſcles Stewed: Take them, 
and waſh them clean, boil them 
in Beer and Salt; then take them 
out of the Shells, and beard 
them from the Gravel and Stones, 
fry them in Butter; then pour 
away the Butter, and put to 
them a Sauce made of their own 
Liquor, ſome ſweet Herbs chop- 
ed, a little White-wine, Nut- 
meg, the Volks of tour or five 
E885, Salt, ſome ſliced Orange, 
and a piece of freſh Butter : give 
_ theſe Materials a warm or two 
in a Pipkin, and ſo ſerve them 
up in Scollop Shells. 5 
Muſcles Fryed ; Put them in- 
to a Kettle, in which there is as 


much boiling Water as will co- p 


ver them; being enough, take 
them up and beard them; then 
waſh them in warm Water, wipe 
them dry and flour them; be- 
ing fried criſp, diſh them up 
with Butter, beaten up with the 
Juice of Limon and Parſle 
tirowed over them, tried criſp 
and green. 


Mullrts Boiled: Save the 


Pulcles and 


Cocbles in 


Patte: Having parboiled them. ‚ 
take out the Meat and waſh then 4 
very clean in the Water 
were boiled in, and à litt 
White-wine; then mince them 
ſmall with the Volks of three 
or four new-laid Eggs, ſeaſon 
them with Salt, N utmeg, and 
Pepper, wringing therein the 
uice of an Orange or two; then 


eloſe them within two Sheets 
of Paſte, Bake it, Ice it, aud 
2 i. 
Muſpꝛooms Fricaſied; Hay 
ſtewed them, put away the LI 
quor, and put them into a Fry. 
ing pan with a piece of Buttet, 
ſome ſtript Thyme, ſweet Mar- 
joram, and an Onion ſhred y 
ſmall, alſo a little Salt, and 
beaten Pepper; and when the 
are fried, make a Sauce, wit 
three or fonr Eggs beaten, with 
ſome Claret-Wine, and the Juice 
of two or three Oranges, grated 
Nutmeg, and the Gravy of a 
Leg of Mutton ; ſhake them 
well, and give them three or 
four toſſes in the Pan: diſh them, 
and garniſh the Diſh with O. 
range and Limon, and rub it 
with a Shallot, or Onion, and 
ſo ſerve them up. 
Muſpꝛooms, the Tralian way: 
Peel them, wath them, and boil 
them in a Skillet, with Water 
and Salt, having boiled in the 
Water t weet Herbs before you 
ut them in, alto Parſley and a 
Cruſt of Bread; boil and drain 
them from the Water, and fry 
them with th&beſt Olive Oil: 
and being fried, ſerve them in 2 
Diſh with Oil, but t that 
they were fried 1n, alſo Vinegar, 
Pepper, and fried Parſley ; 0! 
for want of Oil, you may, 
ſweet Butter. 
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k If vow would Stew them, Peel | Musk: This is an Excreſence 
hep PLA take out the under part, ſuppoſed b ſome to be a Tu- 
and do it with ſweet Herbs, Pepper, | mour, or ſwelling, of corrupt 
litt Salt, White-wine, and Gravy, over | Blood about the Navel of the 
them a gentle Fire put to them, when Musk-Roe 3 which, after putre · 
three enough, ſome ſweet Butter beaten | faction and —_ becomes 
-afon e with the Fuice' of Limon, or Musk in a perfect Cod, which, 
and Orange, Theſe are good for thoſe | others affirm, falls off from the 
the that are of 4 hot, or Cholerick Con- | Beaſt of its own. accord: Being 
then itution; but thoſe of 4 cold or | well prepared, it is not 'only' a 
heets Phlegmatick one, muſt eat them | very ſweet Perfume, but alſo 
„ and ſparingly. = | taken in Cordials, chears and re- 
& * Wuſſzooms Pickled 2 Take | vives the Heart, and diſpels groſs - 
aving WW Muſhrooms, put them in, cold | Vapours from the Brain : and is 
e Lt Water, peel them, keep them | good againſt Peſtilential Diſeaſes, 
Fry- in Water, waſh them, put them | infuſed in Mint, Baum, or Rue- 
atter, in a Sauce-pan, and boil thema] water. © 
Mar Walm or two skiming them | Mugkadines to Make: Take 
| very very clean; ſeaſon them with | half a pound of refined Sugar, 
" and 8 Fepper and Salt; and when you] being beaten and ſearſed, put 
the take them off the Fire, take | into it two grains of Musk, a 
wit them out: 'Strow upon them | grain of Civet, and two grains 
With Pe and Salt; when they be | of Ambergniſe, and about two 
Juice cold put them in their Liquor | drams of white Orris-pouder, 
Trated Wl again, letting them ſtand three | beat them with Gum dragon 
of 2 or four Days in the ſame Liquor, | ſteeped in Roſe-water ; then roul 
them then make your Pickle one half | it as thin as may be, and cut it 
ee or White-wine, the -other \Wine | into Diamond faſhion, like 
them, W Vinegar, and put into it =_- | Lozenges,with your jigging Iron, 
th O- Mace, Cloves, Nutmegs, whole | and ſet them in ſome warm 
ub it pepper, and a little Salt; keep Oven, or Stove ; then put them 
, and them for uſe, into Boxes for uſe, and in this 
Puſhzoomg to Pickle; To | manner they will keep all the 
way: do theſe that they may keep a | Year. 
d boil long ſpace, and not rot, as 
Water many do that are not well or“ Mugk - Sugar, to Make: 
in the dered, Take the Buttons, as | Bruiſe four or five grains 
e you foon as they put out of the Musk, put it into a piece of 
and a young being gathered in a dry | Cambrick, or Lawn, lay it at 
ay, waſh them in Water, Salt, the bottom of a Pot or Glaſs, 
nd fry and Vinegar: then ſcald them | and ſift fine Sugar on it, ſtop 
> Oil: in the Decoction of Bay-leaves | the Pot cloſe from Air, and ſet 
m in 2 and Roſemary: put them after- it in a warm Place, and in a few 
t that WW ward ine Glaſſes that they may | Days the Sugar will have ſuck'd 
inegar, be very cloſely ſtopt, and mingle | up the Tincture of the Musk, 
y ; Oe mong them long Pepper, Blades | and yield a very pleaſant Smell. 
ay, u ce, and ſlices of Nutmeg, | Thus you may perfume Sweet- 
Ind Ginger, and ſo cloſe them | meats, or Comtits, by keepin 


nn. 


p with a Cover of Leather for | them up very cloſe; but if the 
your uſe. 0 bj 


Air 
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Air gets in, the Spirit of the 
Musk will evaporate. | 
* to make; Dry your 
Seed very well, then beat it by 
little and little at a time in a 
Mortar and ſift it; then put the 
pouder into a Gally- Pot, and 
wet with Vinegar very well, 
then put in an Onion pee ld but 
not cut, a little Pepper beaten, 
a little Salt, a lump of Stone- 
Sugar. 4 

Hutton, Leg, Neck, Chines, 

8c. boiled: Take either of the 

forementioned Joints, and lard 
them with a little Limon: peel; 
then boil it in Water and Salt, 
with a handful of ſweet Herbs ; 
then take a Pint and a half of Oy- 
ſters well waſhed, and put them 
into a Pipkin, with ſome of 
their own Liquor, a little ſtrong 
Broth, and half a Pint of Gravy, 
as much White wine; put to 
them two or three whole Oni- 
ons, ſome Thyme, grated Nut- 
meg, and two or three Ancho- 
vies, ſo let them boil together ; 
then beatup three or four Yolks 
of Eggs in a little of the ſaid 
Broth to thicken it, then diſh 


it up on Sippits, placing your | 


Oyſters on the top thereof ; 
then ſerve it up Garniſhed with 
Barberries or Limon. 

Mautton, a Leg Roaffed with 
Dytters ; Take a large Leg of 
Mutton, and ſtuff it well with 
Mutton Suet, Pepper, Nutmeg, 
Salt, and Meal, then roaſt it 
and ſtick it with Cloves; when 
it is half roaſted, cut off 
ſome of the under ſide of the 
fleſhy 
then take a pint of Oyſters, and 
the Liquor of them, a littie 
Mace, and Salt, put all theſe 
with the bits of Mutton 1n a 
Pipkin, till half be conſumed, 


[ 


end, in little thin bits; | 


| for forc'd Meat; then put it = 


then put in a piece of Butte; 75 
diſh your Mutton, and — — 
this Sawce over it, ſtrew Salt muſ 
about the Diſh fide and ſerve of ſt 
It in. ORE" Cap. 
Putton-Pye 2 Cut it into Barb 
Steaks, then ſeaſon it with Pep. meg 
er and Salt, after that cut ſome it fl. 
net ſmall, and put it into your MM Coal: 
Pye, remembring to put it both of fre 
at top and bottom; you mut Sip! 
put ſome Liquor into it before | Þ 
you put it into the Pye. to eat 
Mutton, a Shoulder Roald Mutt 
with Oyſters: Your Oyſter Ml ſcaſor 
being Parboil'd, put to them Peppe 
ſome Parſley, Thyme, and MI Royal 
Winter-ſavory, minced ſmall, WM very | 
and the Volks of fix hard Egg Wl then | 
minced, a handful of grated WM Broat! 
Bread, three or four Volks of it ove 
Eggs, ſo mingle all togethet and |; 
with your Hands; your Shoulder you c: 
or other Joint of Mutton being 


ſpitted, lay it upon the Dreſſer, 
make holes with your Knife, 
and put in your Oyſters, with 
the Herbs and Ingredients after 
them; about twenty Oylten 
will be enough; take the reſt of 
Our quart, or as many as you 
ave, put them into a deep Diſh, 
with ſome White-wine, two or 
three Onions in halves, two 
minced Anchovies; and when 
your Meat is almoſt ready, put 
our Sauce upon Coals, put to 
it the Tolk of an Egg beaten, 
a little grated Nutmeg, and 
1ece of Butter, Daſh up your 
houlder of Mutton, and poſt 
this Sauce over it, and Garm 
it with Limon. 
Mutton oz Lamb, a. Leg of it 
to foꝛte: Take the Meat out of 
y_w Leg of Mutton or Lamb 
eave the Skin whole, then chg 
it ſmall, and ſeaſon it as yu 00 
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Utter, 

Boil or Roaſt; your Sauce 
Heal — be made with £ Ladle full 
ſerve of ſtrong Broth, two ſpoonfuls o 


Capers, one Anchovy, a few 


1 arberries, a little ſliced ' Nut- on: 
Pep. 8 „ and a blade of Mace, let | Take a 3 of Mutton, 
ſome WM ic and over a Chafing-diſh of | pretty large, but let it be youn 
you MM Coals a little while, pur in a bit | and tender, ſtrain the Blood d 
both Ml of freſh Butter, ſerve it up with | the Sheep amongſt grated Bread 
muſt WW Sippets. then prepare your ſeaſoning of 
xfore Putron, a 2ealt to Coller Ordinary ſweet Herbs ſhread very 
| to eat Mor: Take a Breaſt. of ſmall ; take the Bones out of 
bald Mutton, skin it and bone it, the Meat, yod rout them up in 
yſſen I feaſon it with Nutmeg, Cloves, it, or ſtuff them in at conves - 
then I pepper, Salt, Sage, Penny- nient plares; then wrap it up 

an Royal. ſhred ſmall ; roul it up] With a czul of Veal, lay it in 

ſmall, very hard, tye it with Tape; the Blood to ſoak twenty fou 
Egg chen take two quarts of ſtrong | Hours, prick it ſo with a Knite 
orated WI Broath, one pint of Claret; ſer that the Blood may the more 
5 of it over the Fire in a Pipkin, eaſily penetrate it, bake t and 
ether and let it ſtew five hours, till ſerve it as N Veniſon is 
zalder you can run a Straw through it, | done; and it muſt be a very cu- 
being put a bunch of ſweet Herbs in | rious Palate that can. diſcover it 
reſſer, your Pipkin, keep it always from what it repre N 
Knife, WW covered; when it is ſtewed e-| - Pyzrh-4 Thus precious Gum 

with {MW nough take it out of the Liquor, | grows upon a low: prickly crook- 
; after WW boil the reſt moſt part away, ed Shrub, with ſmooth Bark like 


then put in the Juice of two O- 
ranges, and a Limon, and two 
Anchovies, and half a pound of 
Butter beaten thick, ſome grated 
Bread, heat the Coller very hot 
in it, before you thicken the 
ſame; cut your Coller in three 
three pieces, and pour the Sauce 
upon it; before you put in the 
Butter skim the Fat off the 
Broath, and garniſh your Diſh' 
with grated Bread, Oranges and: 

imons ; you may. add to it four 
Sheeps Tongues, larded with 
Bacon and Roaſted. 8 
Putt on, the Turkiſh way: Cut 
your Mutton in thin ſlices, waſh 
it in Vinegar, and put it into a 
Egt that has a cloſe Cover; then 
adMclean picked Rice, and a 


che Skin again, then it is proper | 


quantity of whole Pepper, and 
two or three Opions: let all 
theſe boil very well, keep it 


f | ſcumming ; then take out the 


Onions, and diſh it on Sippets. 
Patton to paſs foz 


Laurel, but the Leaves like 
Olives, and much rougher; yet 
out of this Tree proceeds a 
Gum little differing in appear- 
rance from Drops, or Tears, but 
aſterwards it becomes of a gr | 
Colour, and is clear and ſweet 

to the Smell, but not ſo to the 

Taſte, it being ſomw¾hat bitter. 
The right Myrrh being drank in 
\'White-wine, abates the Fit of 
the Quartan-Ague: it is alſo 
very good in Antidotes againſt 
Poiſons and Hurts by venomous 
Beaſts : It reſiſts peſtilential Fe- 
vers and Plague, and being ap- 
plied to Wounds, it expedites 
their Cure. And many other 
excellent Virtues, not here men- 


tion'd. 
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Fa Ails⸗Cloben: Mingle | thinneſs with fair Water, into you 
Turpentine and Wax | Tin Coffins, and bake them mo- , 7 
6 together, ſpreading it | derately in a gentle Oven, gla- Favs 
pas a Plaiſter, lay it on | zing them over with Water, in my 
the defectwe Nail, dy it —_— Sugar has been dilfbl- Far: 
grows, cut it away, and in a ved. | n Fs ks and 
Fore time it will be reduced as | Mapkins to Lay: To do thi ol 
the other. I in the Form of a Cock, fold the fn 
- Nail-Scratching -- Itis held, | Napkin in the middle, ſo tha WW +1; 
that the Nails of theHand ſcratch- | the tuo Selvages may come to- faſhis 
ing in ſome Caſes prove veno- | gether ; then pleat it at its full as for 
mous; yet this is no more than | length in ſmall and cloſe Pleitz, out of 
the ſuffering it to feſter, or the | as hard as poſſible you can freeze out of 
Humours to flow to that place | it; but in that be ſure keep it Lik 
before prevented; — It, as gloſe as may be: then o Nath 
and cure the Wound made: Take | it again, within a finger's breadth 1 
Olive - Oil. a quarter of a pint, | of the middle, and join" the Cor 
of Groundfit two omces, | Pleats — — again, put in 2 may | 
War, two -otinces; Stone- good handſome ronnd Loaf un- fick 
Pitch half an qimce : make theſe | der-the middle in the fold, pt ſmall 
over a gentle Fires, into a Salve, | the edges of the Napkin on the IRE 
ſpreading it on Linen, or Lea- | Loaf, and then pull out the f the 
ther, apply it to the place] Head and Beak of the Cock out ſides, 
_ grieved,>and in two or three of the middle of the no Lk 
times changing, and afivintin | which you muſt raiſe on high, balf a 
with Linſeech Oil, che danger and make him a Comb, Wattles, WW Nep. 
will be paſt, and the Cure ef- and a Beard, of ſome red Stuff, Hemm 
Rete u e and for the end of the Beak, Band 
Nail-Wozt: This is held ez. you Ha make it of a large then pl 
ceeding ſucoefsful,; being apphed ] Quill, which may be faſhioned W er fre 
20 Impoſthumks in the Joints, |: like a Cocks Beak, with little W read 
and any Defects under the Nails, Gum Dragon fteept ii Orange. frei 
eſpecially for Whitloes, Fellons, I floner water: then pil out and or e 
and NaiEwheals. f fzmion him a Taff out of the which 
Maples Wigket, To make: other end of the Fold, raiſe ii W make , 
| Take a pound of fine Flour, and as high as may be. 4 58 
the like weight of Sugar, eight Lie 4 Hen and Chickeng: Pleas the He, 
Eggs, and two 'ſpoontuls of] Her Nephin' like the former, but in. faſhion 
| — 2nd an ounce of Carra- ||/fead of putting” our Sel yages on £11, 
way-ſeeds beaten.” (mall : mix the Bread, | dom muſt make 22 
them well together, and put lietle Heads of Ohickens, as if taking 
them, when made, into 3 fit were coming out from under tt i aim 
K 4 „ \ "0 L LI e 
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in the ſame manner as you did that 


of the Cock; then open them, and 
lay long Loaves under the Plate in 


Like a Pig: Pleat your Napkin 
overthwart in very ſmall ale | 


A #7 7 » 


nder it, 2 1 
Comb of a, bit of red Ta ir” Ber 


1 the Fold, and the Wings from bor, 
des. E ee ee 
Like à carb: Male 4 Baud abt 
half fror will at one end of ple. 
Napkin, and take it ſo that the 
Hemmn may join tothe end of "the 
Band that is "indifferently ' large; 
then pleat it at its length, and pinch 
or freeze the Band, hut leave the 
breadth of your four Fingers: without 
freezing all the reſt, to within four 
or fix Fingers breadth of the end; | 
which" you muſt leave unfreez'd te 
make a Tail; then open the band, 
and put in a round Loaf to faſhion | 
the Heal, and a long Loaf for the | 
faſhion of the "Body : So you" may. 
aſhion a Pike, and many other | 

Devices, that will be very 
taking and pleaſant as an Entere 


Nature ts reffoze: Take an 
Artichoke, and dreſs it with 
Milk; that is, firſt "boil your 
Artichokes in, Water till the 
Leaves will juſt draw off; then 
put them in new” Milk, and 
il them thoroughly /; then 
bruiſe the Pulp in the Milk; 
and add a little Mace and grated 
Nutmeg, ſWeeten it with 
and eat'ofteii of it'with'a Spoon, 
Tu reſlores decayed 
Vigour, and ſtrengthens not only 
the Spirits, but the whole Frame 
of the Body. The Germans an 
French ufnally eat the tender 
Stalks of this- Plant boiled wit 
Butter anck Vihegar: the Iral lan 
ſeldom boik the Heads, but eat 
them raw, with Salt, Pepper, 


Oil, ati Vinegar": they are 
4 | moreoyer held t provoke Ve- 


nery, and th&Decaction of the 
Bnds drapk, provoke Urine.” 
2 Nauſevulneſs : When the 
Stomach, 
ed in this manner, and brought 
to a kind of Loathing, Take 
the Pouder of Fennel-Seed, in a 
laſs of White-wine, ſweetned 
with Sugar,” every morning faſt- 
ing, till the Offence be removed. 
This like w iſe Wonder fiilly clears 
the ſight, ſtrengthens the Sto- 
mach and being mixed with 
pectoral Medicines, it relieves 


alſo reſiſts Poyſon, and the Leaves 
of Fennel, boiled ifi Water, 


encreaſes Milk in Nurſes; and a 


Leaves, give eaſe to the Nephri- 
tick Pains, forces Urine, and ex» 
pells Gravel; the Roots provoke 
the Courſes, open the Obſtructi- 
ons of the Spleen, and Liver, 
and mainly help the Jaundice, 


tainment. 


| 


The whole Herb ſhred and 
O2 boiled 


2 — 


Ugar, 


or "Appetite is offend- 


thoſe that are Aſthmatick, It 


wherein Barley has been boiled, 
Concoction of the Seeds and 
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boiled in Broth 3 takes away Fat, | Roſemary , till it be pretty tos 
and keeps the Body in a good | thick 4 W 
Proportion. Many other Ver- Jeats-Tongues to d: Take WM 
tues are aſcribed ro it. Bay-Salt, beat it very tine, ſo wh 


 Neats-Foor-Pye ; To do | that it may be ſifted through 3 

My boil We d Feet, then | fine Hair-Sieve, and Salt-Peter * 
take out the Bones, and put as | of each a like quantity; and has 
much Beef-ſuet as will anſwer | having ſoaked your Tongues in 2 
their quantity; mince them, and | warm Water, rub it on very . 
then ſeaſon them with Cloves | well in every part, eſpecially gur 
and Mace, finely beaten ; add | at the root, then lay them in to 


then ſome pratec Nutmeg and | place where they may be co- Gra 


Sugar, with a little Salt, put | vered with the Salt, and as that t 
— into the Coffin or Paſt with | waſts, put on more; and when — 
ſome Barberries, Currans, and | they. become ſufficiently hard wit] 

Raiſins of the Sun; bake it well, and iff, then row] them in Bra WW pan, 

and ſerve it up hot. till they are dry, put wem imo WWF two 

. Nears-feet Fricaſted : Firſt | a Mold a while, then dry them WW bein 

boil, and then blanch them, | in a Kill, with a ſoft Fire; or Sipp 

ſplit them, and fry them in for want of that you may hang-M qc: 
clarified Butter, or you may | them, up in a. Chimney 'where BF nor 

Bone them, and fry them in | the Smoke comes but little at and4 

Butter, ſtrong Broth and Salt ; | them, and when they are ſuffc- but c 

having fried a while, put into | ently dried, preſs them ont — 

the Pan ſome minced Parſley, | ſomewhat flattiſh, and at length, Nuss 

ſome beaten Pepper, Thyme and | and lo put them in dry Bu, il up o 

Sparemint chopt very ſmall; and keep them for ule, "I pg 

when almoſt enough, make a | JNeats-Tongues to Dp, 0 WY may 

Sauce of the Yolk of fix Eggs | ther, way: Take Bay-ſalt bruiſed and 

beaten with Vinegar, ſome Mut; | ſmall, and Salt. peter, a like quan- lach 

ton Gravy, a little Nutmeg with ys rub the Tongues well with Butte 

Juice of Oranges or Limons, a Linen- Cloth, then put the Salt Stor 
and ſo Diſh them uß. to them, forcing it in, eſpecially Yolk: 

Neats-feet Roaſted: - Your | at the Roots; and as it waſts into W 


Neæats- feet, muſt be firſt boiled, | Brine, add more; when they are 
and blanched and when. they: | har and ſtiff, then they have 
are cold Lard them, and make taken Salt enough. Row them French 
them faſt to a ſmall Spit, baſte | in Bran, and dry them in a Mold firſt, 
them with Butter, Vinegar, | over. a -Sawduſt Fire, or for ane of 
Sugar, and a, little Nutmeg ; Want of ſuch, hang them up in 0 
when enough, have in readineſs | a Chimney ; and when you boil ving 1 
a Sauce made of Claret, White | them, Jet it be in Spring- water, 
Wie -Vinegar, and Toaſts of and it will make them look the Eggs 
lrown Wheaten Bread ſtrained | redder. . & 
with the Wine through a Strat- | | Neats-Tongues to dey Make 
ner; then add thereto Ginger, | a Brine, with Pump-water and 
and beaten Cinamon,a few whole | Bay-Salt, ſtrong enough to H Bl wg; 
Cloves, put all into a Pipkin, | an Egg and boil it, whe 7 * $08 7 
and ſtix it with a Branch. of | cold put in your Tongues, _ 
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Jet them lye a Fortnight or three 
Weeks, then boil them, and 
hang them up, and eat them 
when you pleaſe. . _ 
Neats⸗Tongues, divers ways: 
Take a Neats- Tongue, being 
boiled tender, blanch and flice it 
into thick flices about the big. 
neſs of a Shilling; fry it in ſweet 
Butte-, and being enough, put 
to them ſome- ſtrong Broth, 
Gravy, Nutmeg and Salt; ſtew 
them together, and then have 
ſome Yolks of Eggs, beaten up 
with Verjuice; put them into a 
pan, and give them a toſs or 
nd Eggs 
being pretty thick, diſn it on 
Sippets: Sometimes you may 
flice them as aforeſaid, no bigger 
nor thicker than a Three-pence, 
and uſed in all points as before, 
but only-add ſome Onions fried, 
and ſtew it with Muſhrooms, 
Nutmeg, and Mace, and ſerve it 
up on Sippets, firſt rubbing the 
Diſh wich a Shalot; or you 
may ſtew it with Raiſins, Mace, 
and blanched Almonds, or P1- 
ſtaches, Marrow, Claret-wine, 
Butter, Salt, Verjuice, Sugar, 
Strong Broth, and Gravy, the 
Yolks of fix Eggs, with Vine- 


gar or Grape Juice, and ſo ſerve 


it 6 on Sippets. 


Neats⸗Tongue roaffed, the 


French Way: Boil and blanch it 
firſt, and when it is cool, take 
out the Meat at the great end, 
leaving the Skin whole; and ha- 
ving minced it with Sweet Herbs 
and Apples, as alſo the Volks of 


J 
4 


_ 


Eggs boiled hard, and Beef Suet, 


beater® with Salt and Ginger, 
fill up the Skin again, till it ap- 


Pear to be a perfect Tongue as 


re; and having ſtopped the 
hole with ſome Mutton-Skin or 
Cant of Veal, lard it with ſmall 


this, Take a couple 


Lardings of Bacon, and tye it to 

'a Spit; and then being roaſted, | 
make Sauce with-Gravy.Nutmeg, ! 
Butter, and the Juice of Oranges, 
and ſerve it up with Limons fli- 
ced, and pickled Barberries. 
Neats⸗Tongue Fried: - Boil 


it firſt, and take it off; then cut 
it into thin ſlices, ſeaſon it with 


Nutmeg, Sugar, and Cinamon, 
dip the Slices into the Volks of 
Eggs, add the Juice of Limon, 


and mix them together; then ha- 


ving your Pan pretty hot with 


ſweet Butter in it, take up the 
reſt in Spoon 


fuls, and put them 
in, then being fried enough, 
ſerve them np with White- 
wine, Sugar, and Butter, well 
beaten together. DA 
Neats-Tongue Pye: To do 
of large 

Neats-Tongues, ſet them over 
the Fire in Spring-water, and 
parboil them, pare off the Roots 
and the Skin, mince the Meat 
with Beef-Suet, and a little Par- 
ſley, ſweet Marjoram, Thyme, 
and Pennvroyal ; ſeaſon it with 


' beaten Mace, Cloves and Pepper 


finely beaten; add to theſe 
ow Bread and ſine Sugar, and 
the Volks of three or four Eggs; 
make your Coffin into the faſhi- 


on of a Tongue, and put theſe 


in, bake it, and then make a 
Liquid of Butter and Verjuice 


with ſome Sugar and Roſe - Water, 


and pour it in. 

Neats-Tongue Pye, ano- 
ther : Take treſh Neats-Tongues, 
boil, blanch, and mince the 
Meat with four pound of Beet- 
ſnet by it ſelf ; mingle them to- 
gether, and-ſeaſon them with 
an ounce of Cloyes and Mace, 
tinely beaten, ſome Salt, half a 
preſerved Orange, and Limon- 
peel minced, with a quarter of a 


O 3 pound 


4 ve os 
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pound of Sugar, four pound of Butter, 


Currans, and a. little Ver- 
Juice, and. Rofe-water, and a. 
uarter of à pint of Canary 
h theſe well together, and fill 
up your Pyes in Coffins of what 
Figire you ſhall think fit or 
convenient. 5 = 
 Neats - Tongue otherways : 
Boil a freſh Tongue very tender, 
and blanch it; and when it is 
cold, ſlice it into thin ſlices, 
ſeaſon it lightly with Pepper, 
and Nutmeg, Cinamon and Gin- 
, all finely beaten; then put 
into the Pye half a pound of 
Currans, lay the Meat on, and 
ſtoned Dates in halves, the Mar- 
row of four Bones, Jarge Mace, 
Grapes, or Barberries, and Butter; 
cloſe it up, and bake it: then 
liquor it with Claret, Butter, 
and Sugar, and ſo ice it over. 
Neats⸗ Tongue, to roaſt : 
Take a Neats- Tongue tender 
boiled and blanched, and when 
It is cold, cut a hole in the but- 
end, take out the Meat, and 
put in the Meat minced with 
ſweet Herbs finely - ſhred, a 


and when they are al- 
moſt roaſted, drige them with 
Flour, mingling therewith ſome 
of the above-named- Spices bea- 
ten ſmall, Diſh them up with 
a little Butter, Gravy, Juice of 
Oranges, Sugar and ſlices of Li. 
mon. , NT 5 
Meats⸗Tongue Stewed: Boil 
them firſt very tender, then ſlice 
them, and put them into a pan 
with freſh Butter, fry them 2 
little, and ſo put them into a 
Pipkin, or Stew-pan, with ſome 
Gravy, or Mutton-Broth, large 
Mace, and ſliced Nutmeg, Pep- 
per, Claret, and a little Vinegar 
and Salt; and when the Stew- 
ing at your. diſcretion is almoſt 
| compleated, then put to the 
Meat two or three flices of 
Oranges,Aſparagus,Skirrets,Cheſ- 
nuts, and ſerve them up on Sip- 
ets, cover them. with Butter, 
flic of Limon, and Marrow. 
Neats⸗Tongue to Pot: Take 
the largeſt Neats-Tongues, ſalt 
them well, two Days after pour 
away the Bloody Brine, and Salt 
them again, let them lie in that 


Pippin, and two or three hard 
Yo)ks of Eggs minced, as alſo 
Beef. ſuet and Bacon made very 
ſmall; mix with all theſe. In- 
gredients, beaten Ginger, and 
fine Salt, fill the Tongue, and 
ſtop the end with a Caul of Veal, 
lard it, and roaſt it, and then 
make Sauce with Butter, Gravy, 
and the Juice of Oranges. 


Neats⸗Tongue and Udder to 
roaſt: Take your Tongue and 
Udder, Parboil them well, then 
blanch the Tongue, and lard 
them both with great Lard, but 
firſt ſeaſon them with Pepper, 
Nutmeg, and Cinamon; then 


hang them up in a Chymney 


Salt a Month; then take ſome 
Salt-peter, and a little Roch- 
Alom beaten together ; and rub 
them over with that, and let 
them lie one Week; then boil 
them till they be tender with 
ſome Hay on the top of them; 
then take them out of the Kettle, 
and pull off the Skins; then 


where Wood is burnt, four Days 
and Nights; then melt ſome But- 
ter with Spice, as you do for 
Potted Fowl, and png your 
Tongnes in a Pot, and pour 
that over them; and when they 
have been Potted one Mont 
take out one and- eat it With 


roaſt them and baſte them with | 


Muſtard, and Sngar, or Muſtard 


Wine is advantageous 1n Bruiſes, 


out of the Head, are taken away, 


of the Fouder of Caſtor half an 


only ſtrengthens the Nerves. 


and remedies Deafneſs, 


\ 
— 


— 


8 


- 
- 
- * „% „ „ 
: N E 
2 2 , 7 
— -. . 
* 


[ 199 ] 


— 
— 


2 — — 


* 
— 
* * _—_ 
; N E 
- 


- 


alone ; theſe will look very Red, 
and eat pleaſantly. ' 
Nep, or Catmint: This pro- 
cures the Courſes, and being 
taken inwardly, or outwardly 
alone, or with convenient Herbs 
to bathe them, or ſit. over the 
hot Fumes of it, and by frequent 
uſe, it removes Barrenneſs. and 
the windy Pains of the Mother; 
it is uſed 10 in pains of the 
Head, 
Cauſes, as Rheums, Catarrhs, 


preceeding from cold | 


| erbes pꝛickt: Take Peryvias 
| Balſam, and warm it a little; 
then bathe it in, where the grief 
is; and in a little time it takes 
off the acrimony of the Sanies, 
from whence proceed the Pain 
and Convulſion when we are 
wounded or bit by . venomous 
Creatures: It 1s excellent in 
ſtaunching blood, inſomuch that 

1s affirmed, that the Beaſts in 
ers and New Spain, from whence 


it comes, finding themſelves ſo 


Swimming and Giddineſs of the hurt, by an Inſtinct of Nature 


Head, and is an excellent Reme - 
dy for Windyneſs in the Sto- 
mach and Belly. It is profitable 
in Cramps and cold Aches to 
diſſolve the cold, and expel the 
Wind that afflicts the Parts where 


they happen, and is uſed for | way to prevent Convulſion 5, 


Colds, Conghs, and fhortneſs of | 
Breath. The juice drunk in 


againſt the Tree 
from whence it iſſues. It is of a 
dark colour, fragrant Smell, and 
brought to us in little earthen 


rub themſelves 2 


ars. 0 
If a Nerve is prickt, the uſual 
| or an 
extravagant Pain, is to cut the 
Nerve aſunder.: but in my Opinion, 
this following Application is better, 


The green Herb when bruiſed, | Arſe drop upon the wounded part, 


applied to the Fundament for 
two or three Hours, eaſeth the 
painy of the Piles : but the Juice 

ing made into an Ointment, is 
the more effectual to that pur- 
poſe. The Scabs, or breaking 


being waſhed with its, Decacti- 
on in fair Water, and has the 
{ame Effect upon the breakmgs 
out of any other Parts tending | 
to the like nature, 


Nerves to ſtrengthen Take 


ounce, Spirit of Caſtor half a 
pint; digeſt them in the Cold 
ten Days, then ſtrain ont the 
Spirit, and when it is well ſet⸗ 
led, Sike ten drops inwardy in 
any proper Liquor. This not 


— 
—_ ** 


is good for the Diſeaſes of 
the Head, and Fits of the Mo- 


ther, but provokes the Courſes, 


(and anoint it thereon) Oil of Peter, 
very well warmed, then lay over it 
Cotton, dipt in the Oil of Peter, or 
in Balſam of Peru, or rather of 
Chili, or clap over it this mixture 
Take Balſam of Chili, of Pern, of 
each an ounce and half, Oil of Peter 
one ounce, Oil of Juniper, and Tur- 


| pentine 7 each half an ounce mix 


them well together; and lay it upon 
the Wound: with . fine Tow, binding 
it gently on, and at Night going to 
Bed, give a Doſe of my Specifick, 
or Yolatile Laudanum. | 
Nerves Uncovered; To rc- 
medy. this, take the Oil which 


is thus prepared; Powter groily 


three or four ounces of the be 
Camphire, and having pur 1t 
into a Mattreſs, pour on of Spi- 
rit of Nitre, twice as much, ſtop 
the Veſſel cloſe, and ſet it over 
a Pot half full of Water, pretty 
well heated, frequently ſtirring 
O 4 5 
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it, to help forward the Diſſolu- 
tion ; which will be done in 
two or three hours, and by this 
means you will find the Cam- 
phire turned into a clear Oil, 
which will ſwim above the Spi- 
rit, then ſeparate it in a Viol for 
uſe. - This is not only uſed to 
touch the Nerves that lye unco- 


yet this Oil is nothing but a 


the Spirit of Nitre; for if you 
caſt Water upon it, to kill the 


into Camphire as before. 

Nerves Mounded: If the 
Nerves are wounded, firſt waſh 
with Generous White - Port- 
Wine,mix'd with an equal quan- 
tity of good Brandy, letting it 
be blood warm ; then anoint it 
with Oil of Peter ; or Balſam of 
Chili, and then lay over it the 
mixture in the former Section; 


ns mixture, Take Balſam de 
Chili, and Capivij, Chio Tur- 
pentine , of each two ounces, 
Oil of Peter an ounce and a 
half, Oil of Turpentine one 
ounce, Oil of Aniſeed half an 
ounce ; mix them, and apply it, 
renewing it Morning and Eve- 
ning. 


5 
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to ſtop bleeding, and eaſe the 
Pains in the Head; being drunk 


tul in the Dropfie : the Leaves 
of Nettles made into a Ponltis 
and applied to Inflammations and 
Taube, allay them; mixed 
with Hogs Lard and Flaxſeed. 
Mipplewozt: Out of this 
comes a bitter Milk, or whitiſh 
ks which being mixed with 
Woman's Milk, and a little Oil 


vered, but for the caries of Bones; 


Diſſolution of the Camphire in 


Force of the Spirit, it will tum 


or for want of that, this follow - 


yo 


Nettle Juice: This is good 


it provoxes Urine, and is help- 


ver the Fire in a Saucer, is great- 
ly available to allay the Heat 
and Anger of ſore Nipples, and 
recover them ſo, that the Infant 
may ſuck without giving the 
Woman ain. As 
Miter: This is held an ex- 
cellent Medicine for the Cho- 
lick, or any Pains, prepared af- 
ter the following manner, viz. 
Take of the beſt Nitre an ounce, 
rub it ſufficiently in a clean 
Mortar of Glaſs or Stone, then 
grind it with half a 3 of 


Saffron, and of this Mixture 


| thy about half a dram at a time, 


infuſed in about three or four 
ounces of Spring-water. _ 
J2oddp Purnings : Take 
blanched Almonds, beat them 
very fine, with a ſpoonful or 
two of Roſe-water ; then ſtrain 
them through a Cloath with 
Cream; then boil it, and let it 
be almoſt cold again ; then thick- 
en it with 2 well beaten, 
ſweeten it with? 
water, then tye it up in ſeveral 
little Bags, boil them in a Skil 
let of Water half an hour; then 
melt Butter, Roſe-water and Su- 
gar for the Sance: you may 
make them of ſeveral Colour, 
Which is very pretty. 4 
Modes: Nodes may proceed 
from ' ſeveral Cauſes, but their 


* 


though they may happen on the 
Head, Fore-head, Jaws, Arms, 


et they moſtly affect the Shin- 
nes: You muſt in this caſe, 
every Night anoint wih our 


apply over them, our Empla; 
ſtrum Mercuriale ; this Co, 
being continued for ſome time, 


of Roles, and mingled well - will diſſolve them and eaſe their 


Pam, 


ugar and Roſe- 


general Cauſe is venereal, and 


Wriſts, Bands, Back, Thighs, . 


Unguentum Mercuriale ; or Un- 
guentum Coſmeticum, and then 


Pain, 
in W 


open 
Wou 
comn 
_ 
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— 
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— 
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at- Pain, unleſs the Bone be foul, 
— in which caſe, it muſt be laid 
and open and ſcaled, and then the 
ant Wound or Ulcer, heal'd as a 
the common Ulcer. But notwith- | 
ſtanding all theſe external Ap- 
ex- plications, yon muſt not be un- 
ho- mindful of taking away the O- 
| af- riginal Cauſe, by Intervals, as 
Vis, with Aurum Vitz, Areanum Co- 
Ince, rallinum, Arcanum Jovis, the 
lean Princes Pouder, &c. all which 
then Preparations, both External and 
> of Internal, you may ſee in our 
(ture Pharmacopeia Chirurgica, now 
ime, Wl publiſhed in our Art of Chirur- 
four 8 
. Noiſe in the Cars: Take 
Take the Oil of Ben-Nut, drop it 
hem into the Ear; and it not only 
1] or cures the Noiſes, but in a great 
train manner helps Deafneſs. It clean- 
with ſes the Skin from Spots or Mor- 
let it phew, and the longer it is kept, 
hick- the better it is. This Ben- Nut 
aten, likewiſe mixed with Honey, diſ- 
Roſe- MW ſolves hard Swellings, and the 
veral King's-Evil ; made up to a Poul 
Skil- tis with Barly-Meal, it is good 
then WM in the Cold Affections of the 
d Su- Nerves : mixed with Meal of Ln- 
may pins, it takes off the Obſtructions 
ours, afflicting the Liver and Spleen: it 
FE OE ſubverts the Stomach, occaſions 
xceed Nauſeouſneſs, and moves the Bel- 
their ly. It purges groſs and clam- 
and my Flegm, by Vomit and Stool; 
n the wherefore it is good for a fleg- 
Arms, matick Colick. | 
„ c. Noiſe , or ſinging in the 
Shin- Car; This is uſually the Fore- 
caſe, runner of Deafneſs, and few that 
1 our have it, to any purpoſe, eſcape 
r Un- the loſing their Hearing, eſpeci- 
then ally for a time; therefore the 
mpla: ſt way is timely to prevent it: 
o which, * 
time, . Take the Pills de Hiera, or Hie- 


qa cum Agarico, with which the 


Apothecary or Prugęiſt will furniſh | 
you, Take of them 4 dram at 4 


| time going to Bed, and. ſettle your 


elf as well as may be to weft, 
This is cured by dropping into 
the Ear à few drops of our Guttz 
Vitz, every Morning and Night, 
for ſome few days Or you may 
drop into the Ear, this mixture, 
Take rec ti ſied Oil of Amber, Oil. of 
Wormwood Chymical, of each two 
drams, Oil of Oranges and Li mons, 
of each one dram, Oil of Nutmeg 
and Mace by Expreſſion, of each half 
a dram, Civet a ſcruple, mix and 
diſſolve ; and drop it Morning and 
Eyening into the Ear with Cotton or 
Lint, dipt either in the ſame or in 
4 ſtrong Tiucture of Must and Am- 
a of 
Noſe Bleeding: To ſtay this 
ſpeedily and effectually, take the 
Jong Catkins that grow on Hazle- 
Trees before they Leave,by ſome 
called the Nut-Blofloms, burn 
them ſo that they may be re- 
duced to a Pouder, but not to 
Aſhes; and when the Blood iſ- 
{ues from the Noſe, . blow up 
ſome of it with a Quill into 
the Noſtrils, and let the Party 
drink the Juice of Plantane, or 
Plantane-water and Milk, and 
the bleeding will ſtay: This al- 
fo will ſtay inward Bleeding till 
better Remedies can be obtained 
though many times, of it ſelf, 
it is effectual, and there needs 
no other, unleſs ſome large 
Vein be broke, or ſome extra- 
ordinary Flux of Blood other- 
Ways happens. we” 
Moſes to Dzeſs 3 This is 
meant of an Ox, Steer, Cow, Cc. 
Boil them tenderly, and then 
fry them in ſweet Butter; and 
when fried drain the Butter from 
them, and put to them Nutmeg, 


| and Anchovies diſolved in fair 
| Water 
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and prevent Gripes, whic 


. 


Water ind White-wine, with a up Ulcers, and cicatrizes them: 


little Salt and Mutton-Gravy : 
ive' al! theſe a warm over the 


ire, and ſerye them up in a 


 ; * 


Diſh; then run it over With 


Butter beaten up with the juice 


Candied Nome, or as they 
come over with their green Husks 
abont them, are good in all cold 


Diſeaſes of the Head, as palſie, 


and other Diſeaſes of the Nerv 
and Womb, and are very Cor. 


the Yolks of Eggs. dial: And notwithſtanding all 
"Nurſes Milk ro Entreaſe: theſe Virtues in this one (mall 


Take of Earth-worms an-ounce, 
waſh them well, and dry them 
ſo that they may keep ſweet, 
and yet be reduced to a Pouder; 
then take half a dram, or two 
ſcruples for a Doſe in a Glaſs of 
Canary, EY: oi | 

There is nothing ſo Fee 45 Powers 
of Fennel-Seeds, winch may be given 


balf a ſpoonful at etime. two, three, 
or four times a day, mixt with 4 
ood draught of Poſſet drink ; this 
ſides breeding Milk in the Nurſe, 
has the property of cauſing the Milk 
which the, Child Sucks to of Kea 
is very 

common in young Children, | 
Nutmegs are ſomewhat A- 
ſtringent, and Stomachick, Ce- 
phalick and Uterine; help Con- 
coction, diſcuſs Wind,” take a- 
way me offepſiye Fumes of a 
ſtrong Breath, are good in the 
Palprations of the Heart, and 
prevent Faintings, leſſen the 
Spleen, and ſtop Looſeneſs and 
Vomiting, provoke Urine, and 
quicken the fight ; are of great 
uſe in Fluxes, eſpecially the 
Bloody flux, having all the Vir- 
tues neceſſary for a Medicine 


fit for theſe Liſeaſes: The Oil 


cleanſes and defends the Bowels 
from ſharp offenſive Humonrs, 


and eaſes the Pains that frequent- | 


ly afflict them : The aromatick 

uality, conſiſting in the airy 
Jiri. penetrates the noble Parts, 
and adminiſters Comfort, whilſt 
the groſs and earthy part drics 


Simple, yet if it be taken immo- 
derately, that is, in too great a 
quantity, it Err very hurtful, 
. occaſtoning ſleepy Diſeaſes, ſeei 
they are very Narcotick, inſom 
that Tavernier relates, That when 
, theſe Nuts ripen in the Molycce- 
Iſlands, where they chiefly grow, 
tune Birds of Paradiſe ' come 
flocking to feed upon them; 
which they have no ſooner 
done to any purpoſe, but a 
Siddineſs ſeizing them, they 
fall on the Ground in a profound 
Sleep, or Dozineſs, and lye ſo 
long before they recover, that 
ſwarms of huge Ants that fre- 
quent thoſe ſpicey Woods, fre- 
quently eat off their Legs, or in- 
tolerably ſting, and kill them in 
\garnelt; :.... 1 
| Nutmeg to Candy: Take a 
; pound of tine Sugar, a quarter 
of a pint of Rofe-water, and 
; GumArabick three penny weight; 
boil them up to near a Candy 
height: then having ſoaked 
your Nutmegs 1n Water, 5 
them into it in an earthen Veſſel, 
cover it cloſe that the Air may 
not come in, no more than thro 
the porous Part, and keep them 
in a Warm Place twenty Days, 
and they will be of a, Rock- 
Candy, &c. * 


ou 


break them in a Mill, or other 
ways; take out the Kernel 
them in warm Water till the 


| Skins or Husks come off them, 
then 


MNut⸗Oil: Take ſmall Nuts, 
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ws Fr e chem jo warm Salad Fit, us ceaſon requires, Te i 
they O1l; an when t cy ſwell, take, good r cold and moiſt Swell- 
Insks them out and preſs them, and a | 1NgS, or Pains in the 6 J Oints 3 qx, 
cold I curious Oil will ilue from them: | Burns, Scalds, and Tumoury, 
alſie at them into à glaſs Veſſel, and eſpecially mixed with the Oint⸗ 
— Fer it ſettle and digeſt twelve. | ment, of Marſhmzllows, and 
Cor MN Days in a warm place; then uſe | [ikewiſe that of Tobacco 
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Þ Ak-Tree: This Tree in 
every part is aſtringent, 
but eſpecially the Bark, 

the Decoction of which 
3s good for the Bloody-flux, or 
Spitting of Blood. The Acorns 
are Diuretick, and the diſtilled 
Water of a young Oak is good 
for Womens Diſeaſes. Thoſe. 
that are cut for the Stone uſe a 
Bath of it, made of the Bark, to 
heal the Wound or Inciſion. 
The Gills that grow upon out- 
landiſh Oaks, not only make 
Ink, but are of many ſingular 
Virtnes, as being poudered and 
drank in White- wine, to diſſolve 


in the Bladder or Reins, and 
cleanſe the Stomach, cauſing a 
200d Digeſtion, hs 
Take of the Water of Oak-Buds, 
and Plantain, of each three ounces ; 
Cinamon water Hordeared, and Syrup 
of dried Roſes, of each an ounce 
Spirit of Vitriol two or three drops, 
to make it pleaſant and ſharp, and 
take it Morning and Evening it is 
excellent to ſlay immoderate Courſes, 
and to prevent them, 

aeg They are Phyſically, 
modèrately drying, reſolving, 
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the Stone, or Gravel; eaſe Pains | 


and reftringent ; they are cool, 
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and therefore boiled in Poſſet- 
drink, in Fevets they are good; 
being heated, and put inco a Bag 
and laid to the Side, they ea 
Pains, as likewiſe by ſuch ap- 
plication, the Head-ach: The 
Ale made of them, cools and 
purifies the Blood, and eaſes.the, 
Heat and Pains in Urine: A 
ſtrong Decoction of them eaſes 
the Flux in the Belly; and boiled 
with Figs, Licorice, and a little 
Honey, in Ale, they eaſe the 
violence of the Cough, or Cold; 
and in a little time, the liquid 
art drank often as hot as may 
e, removes the Cauſe, and the 
Effects conſequently ceaſe. 
Oate⸗Cakeg: Take fine Flour, 
mix it very well with new Ale 
| Yeaſt, and make it very ſtiff 
then make it into little Cakes 
and row them very thin, then, 
lay them on an Iron to bake, or. 
on a baking Stone, and make a. 
ſlow Fire under it; as they are, 
baking, take them and turn; the. 
Edges of them round on the, 
Iron, that they may bake alſa; 
one quarter of an Hour will 
bake them; a little before you 
take them up, turn them on the 
* ſide only to flat them; 1 
e : 


| 


4 1 
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if * turn them too ſoon, it 
Will talen in ſome cephalick Maters, 4 


hinder the riſing; the Iron 
or Stone whereon they are haked, 
muſt ſtand at à diſtance from the 
Fire. pn EL 
© Ddoziferoug-UUater; Take 
the Roots of Florence Orris, 
and Benjamin, of each one ounce 


and half; the beſt Storax ſix 


drams, Ligmim Rhodium half an 
ounce ; Aromatick Reed and 
Labdanum, of each two ſcruples; 
Flowers of Benjamin one ſcru- 
ple; beat them into Pouder, and 

ut them into a Matraſs, and 


et them macerate twenty four 


Hours in Balneo Mariz lukewarm, 
in a pint of Roſe-water, the Ma- 
traſs being ſtopped, and then 
diſtil them in the ſame Bath a 
little hotter; and mixing with 
this Water Musk and Amber- 
griſe ſix drams, keep it as a Wa- 
ter of a curious, wholſom, and 
odoriferous ſcent, to ſcent, or 
perfume Rooms, Gloves, or 
What elſe requires it. 

This, for its admirable pleaſant 
Scent, is called Angels-Water ; It 
likewiſe contributes much to the 
Iuftre of the Face and Hands, being 
waſhed in it, mixed with a little 
of the Water of Fumitory, The 
Sediment dried and mixed among 
Cloaths, gives them a fine Perfume, 
mr drives away Moths, Worms, 

2 
Oil Anti⸗Epileptick: Take 
the Shavings of a dead Man's 
Scull, that died a violent Death, 
four ounces, Amber pulverized 
two onnces, mix them together, 
and put them into a glaſs Retort, 

fried with a Recipient, and di- 
ſtil them in a Sand- Heat with a 
gradnal Fire; rectiſie the Oil 
mixed with Spirit, Phlegm, and 
volatil Salt, and ſeparate them: 


| the Epilepſie 4 few "drops of it 


that of Bettony, Pellitory, camomel 
or Mint, you may take from thru 
or four to five drops Anoint with 
it, in great Pains, the inſides of 
the Noſtrils, Temples, and the Sa. 
tures of the Scull, and immediate 
eaſe enſues. 1 „ 

Oil ok Ways: Take the ripe 
Berries, bruiſe and boil them 2 
good ſpace in Water, then ſtrain 
it out; preſs the Berries hard, 
and when the liquid part is cool, 
Skim gently the Salt that ſwims 
on the Decoction, which is the 
Oil, and is good to extenute, 
calefic, and diſſipate Wind in 
the Stomach: it diſſolves cold 
Diſeaſes in the Head, and eaſe; 
the Pains of the Cholick. 

Oil of Ben: It is made by 


the Nuts bruiſed with a few 
Aniſceds, and mixt with Water 
and Vinegar, and ſo drunk, does 


| purge the Body from both thin 


and Groſs Phiegm, and'gives eaſe 
in the Cholick. The Oil which 
is drawn out of the Nuts doth 
the ſame alſo, and provokes Vo- 
miting, cleanſing the Stomach of 
much foul Matter gathered 
tnerein ; the Nut it ſelf in its 
groſs Body much troubles the 
Stomach, which if it 1s roaſted, 
loſes much of its violent quality, 
and then purges moſtly down- 
wards, The Oil given in Cliſters 
is very good to purge the Bowels; 
and dropped in o the Ears helps 
the Noiſe in them, the Oil allo 
15 good againſt the Itch, Leproſe, 
Scabbinets, running Sores,rouv 


Scurff, Scars, Wheals, Pinches 
Freckles, in the Face 
Skin, eſpecially if it is uſed with 
Vinegar and Nitre, or rather 


This Oil is beyond compare for 


Dn, 


Saccharum 


f 


expreſſion, as in Oil of Almond; 


neſs of the Skin, Morphews, try 
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and applied as a e 
Comforts and Strengt 


ſumed with Oil of Almonds ; 
and it is much fitter to receive 
the ſweet Scents of other things, 
becauſe it has no ſmell of its 
own, nor grows rank by long 
keeping, G. ERS 

Dit of Bitter Almonds ; This 
Oil does very much attenuate, 
and diſſipate 
Noiſe of the Head, by dropping 
into the Ears; mollifies the Stub- 
bornneſs of. the Sinews, and 
opens Obſtructions of the Liver. 


ind, cures the | 


in Clyfters 


Dil of Witter Almondg, 
another : Take compound Oil 
of bitter Almonds two ounces 
putting to it half an ounce ol 
Sperma Ceti; mix and diſſolve 
them; and with it anoint the 
Face when the Small-pox is dry- 
ing; agd by often doing it, it 
will make them ſhell kindly, 
without leaving any Marks. 
Dil of Camomel : Take the 
ers of Camomel, the white 
Leaves taken away; bruiſe them, 


—— — 
ASS — 


Cholick and Pleuriſie, by bathing 
the affected part: It is alſo given - 
: to the fame effect, 
With good Succeſs: © "A 7 
Oi of Camomel, another: 


Take the Flowers, bruiſe them, 
ànd put them into Olive oil, let 


them ſtand twelve Days, boil it 


a little, take it off and preſs out 


the Oil and Juice, put the Juice, 


| or Oil, in a. Glaſs, and put in 
| treſh Flowers, ain 
| in the joints, ſoftens Swellin 


his eaſes Pains 


OY 5 A ns | 

Kin, and ſupples ſtiffneſs of any 
Member, WS a great mea- 
ſure, gives eaſe, by being anoint - 
ed with it very hot, or a linnen 
Rag Gipt in it, fixed to the place 
grieved. „ 
Oil or Cinamon: Bruiſe four 
pound of Cinamon, infuſe it in 
ſix quiry of hot Water, leave it 
to digeſt in an earthen Veſſel, 
cloſe ſtopped for two Days; then 
pour the Infuſion into a Copper 


Alembick, fit the Receiver to it, 


and lute the Joints with a we 
Bladder ; diſtill with a pretty 
good Fire three pints of the Li- 
quor ; then unlute the Alembick, 
and pour it into it, by Inclina- 
tion, the diſtilled Water, and at 
the botom yow'll find a little 
Oil; put it into a Viol, and ſtop 
it cloſe : diſtill the Liquor As 
before, and then return the 


Water into an Alembick. Take 
the Oil found at the bottom of 
the Receiver, and mix it with 


Cohobatian 
.* —_— 


the firſt," repeat this 
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till no ore GI ariſes. This 
Oil ftreogthens., the Stomach, 
ſes Womens Punt, | 
Cour ſes, and mach encreaſe 
MEETS & 04. ATC e 
Seeg 


Si er Deafneſs ;. Take 
= Bil of Ben, bitter Al- 


ponds and Bay Berries, of each 
'@..ounces z Spikenard, Caſto- 
tewm and Coloquintida ſhred, of 


each a dram ; Juice of Rue, an 
White-wine, of each an ounce. 
and a half: put theſe into a Ma- 
traſs cloſe Nopped, and let them 
digeſt twenty four Hours in a 
lukewarm Balneo Mariz ; then 
encreaſe by degrees. the heat of 
the Batli, and oy them to the 
conſumption of | 
then ſtrain and preſs the Oil out 
for ufe, injaing Sheet ard with 
* This Oil par juſt nam inte the 
Ears, à drop or tw6'at a time, won- 
elle helps Deafveſs in thoſe that 
pere not born ſo ; but ſuch as were 
born deaf very rarely recover, though 
ſome fooliſh pretenders to all manner 
of Cures, will, for the Sake of your 
Money, promiſe infallible Succeſs, 
Sil of. Eggs: Take the 
Whites of twelve Eggs, beat 
them ſo that they become a 
kind of an oily ſubſtance, ex- 
tract that and put one ſpoontul 
of the Oil of Tartar to it ; mix 
them well together, and ſet em 
in the Sun, ſo that at the bot- 
tom a thick ſettlement will re- 
main; take then the Oil that 
ſwims a top, off, and put it into 
2 Viol, and let it ſtand in the 
Sun till it becomes as white as 
a Curd. This is exceeding good 


for Pains, Aches, Bruiſes, or any | 


hor Humours ſettling, alſo for 
Burns or Scalds. _ „ 
Oil ot Eggs, another: Take 
Lolks of Eggs, and put them in 
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| grow blac 


he moiſture : | 
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a Pot over the Fire, let them 
ſtand till ou perceive them to 
Sr „then put them in; 
Preſs, and an Oil will ſqueeze 
out of them, Which is excellent 
Seal, Blas by Lighring e 
Scalds, Blal Lightning, 
DOD of Fennel: Take tyo 
handfuls of the Tops of Fennel 
and put it between two: Fron 
Plates, or clean Tiles, when they 
have been well heated in the 
Fire; and prefling chem hard, 
you will find an Oil come out, 
or oily Liquid, good to apoint 
the Stomach with in the Phthi- 
fick, or any Inflammations. 
Oil of Foxes: Take a For 
of about a Year old, flea, dif 
bone.xt, and cut it to pieces; 
put to it four ounces of com. 
mch Silt, Spring-water as much 
as will ſerve to boil it; boil it 
in an earthen glazed Pot, cover- 
ed over 2 gentle Fire, fo long 
that the Bones ſtart out; then 
ftrain out the Broth, and ſqueeze 


the Fleſh till all the moiſture 


comes from it: then FS to it 


Dill and the Tops of Thyme, 
freſh gathered , of each two 
handfuls ; Sage, Roſemary, and 
3 Pine, of each one hand- 
ful; Sallad Oil four pound: fe. 
tum the Broth into the Pot, and 
Having put in the Herbs and Oil, 
cover it very cloſe, and let it 
ſtand twenty four Hours in 4 
warm Bath; make it boil for 
two Hours, and then ſtrain it 
ſtrongly, preſſing out the ſub- 
ſtance. Then ſeparate the Oil, 
and keep it for your uſe?? 
This powerfully ' digeſts nd diſ- 
cuſſes cold Humours that fall on the 
Ner vous and Membranous T 


"It is proper againſt all Infirmities g: 
| the Foints, Rheumatiſms, m—_— 
| An 
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Fry "5 Gout, and. 1 Dy be appli ed. | © 
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bot to the Parts alo one, or mixed with, 
other proper Un ents, 

Ol " W vg: , Take — 4 
ſed Oil of Walnuts,. depurated, 
three pound. and three ounces | 
ot White-wine, put them into 

a glazed earthen Pot with a nar- | 
row Mouth, ſet in Balneo Ma- 
nir, boil it till it i“ exceeding 
hot; then take green vigorous 
Lizards, in number Twelve, Fif- 


teen, or Twenty, as they are in 


bigneſs ; ; ſuffocate them in the 
ſcalding Oil; and having well 
ſtopped the Por, boil them to 
the Conſumption of their moi- 
fture : then ſtrain and 
them, and reſerve the pure Oil 
for uſe. 

Oil of Liza is commended for 
making the Hair grow on bald 
Heads, &c. It 4 Specifick to cure 
Burſtenneſs, the Bowels being firſt 
put up, and the Party anointed with | 
it very warm, then laying on the 
Panicle that ncloſes the Inteſtines 
of an Animal moiſtened with: this 
0il, and ſrewed over with ſome 


preſs | T 


"= 


of "the. N Be fare "That 
you chuſe that ließ is good of 
the kind, by expreſſion, and not 
the counterfeit ſort., Which i is 
worth little, and only . deceives 
the Expectation of the Patient. 


pointed upon the', Noſtrils, 
Forehead, and. Temples, it ea- 
ſes the Head ach, and. grim, 
proceeding from. a co e, 


and being applied, giver eateal 


fo 8 the Dar: TY cho! 

l nt: Lake 
of ſown. Mint, bruiſe felons 
them macerate with LE Tuice in 


ON Omphacine, and and 

boil it, as you do NPE 

his greatly fl engthens the 
Stomach, a few dro) > DX 
ken'in Wine, Beer, op Ale, 
the Stomach anoifited Wen. it 3 
it” alſo helps ConcoChon, ,. 
does many other. good Off 
Proper tor an E ent pe oral 


it of Pultird-Sttd,; Take 
1 5 55 the plumpeſt Mu- 
ſtard Need: four pound. of, Qliye- 
Sil rind them Jogger, a and 


1 


. 


aftringent Powder, binding on 4 7 let them ſtand nine ; then 


good "Pillow | to 
tight. | 
Dil of Mise; Three or four 
grains of it faſting, in a Ittle 
— s the Zins ol os 
olick and Stra it com 
forts the Heart 11 8 + Thad and 
helps cold Diſeaſes of various 
kinds. Anointed, upon the Pit 
of the Stomach, ir ſtrengthens 
it, comforts and warms it, and 
Is 'good” againſt Vomiting, a 116 
Pain of that Part: It is al 


Keep the Bowels 


all ſorts of Gripings of the Guts, 
outwardly atiointed upon the 


re and Belly, and inward- 
en from three grains to a 


good againſt the Cholick, and | 


reſs out 5 Oil, aft Yep I 
Or your ne. _. 5 al ent in 
caſe of the Palſie $6 ih 
any other ſuch 1110 19 9 8 

Oil of Mard: Take of pick- 
nard, cut ſmall and bruiſe Three 
ounces, ſtrong Wine ye $1 
ces; put them into a ſtrait : mou- 
thed glazed earthen Pot, and let 
them infuſe in à moderate ot 
Pe. ; then add half 2 pint o 

live- oil, ſtop up the 0511 and 
Keep it in-a es 
riæ till the Win fe Paſ 5 fon 


— 10 noma OAT Ty 
preſs it ſtrongly, Ana 
the Oil from Se 120 1 and 


keep it ſtopped” very Cloſe for 


ruple, OY to che Age ; 


your ule, 
| This 


* 


a 
—ͤ — RA * O 1 * e 
1 
* = * L 
2 


© This oil is proper to heat, digeſt, 
and attenuate, being a. moderate 
cloſer, ſo that it is very uſeful a. 
gainſt cold and windy Affitions of 
the Brain, Stomach, Liver, Kidney, 
Spleen, Bladder and Matrix, it un- 
ops ang purges the Brain ; cottan 
being dipped in it, and put to the 
Nile Aſſwages the Pains of 
them z it is ood againſt the | Palſie 
and Shaking of the Nerves, alſo 
Tumours, Swffocations, and Strang 
lings of the Matrix, being uſed as 4 
re it is alſs uſed, by way of 


In jet lion, to 85 and allay Pains, 
or heat of the Bladder.  _ _. 


Oil of, Neats-Feet $ Boll? 
News fee and you will find an 
oily quality "ſwimming on the 
top, fcyni it of, and purifie it; 
and in caſe of any Afflictions of 
the Nerves, anoint the Place 

reved ,with it as hot as can 
be etdured; and it will extream- 
ly ſtrengthen them, raking away 


'Pains, Aches, or Weakneſs, in 


the Back, Reins, Muſcles, Joints, 
or Neryous Parts, when anoint- 
ed with it Morning and Eve- 
ning. It likewiſe cures a waſt- 
ing Conſumption, or Pining in 
any part of the Body, being a- 
nointed often With it, by rea- 
fon it nouxiſheth the fleſhy, or 
muſculous Parts, adding ſtrength 
to them; but is more power- 
ful in its operation, if you take 
a pound of it with the Oils of 
Amber, Lavender, Roſemary, O- 
ranges of each an ounce; Cam: | 
phire half an ounce: mix theſe 
well together, and in caſe of 
Strains, Coldneſs, or Weakneſs 
of the Joints anoint them with 
, It;chafing or rubbing it in warm 
you will find wonderful eaſe,and 
a ceſſation, of Pain ; it makes 


Scorpions, Oil of Bitter Af. 


likewiſe 


ſmooth.” * 


* 


he Sxin plump and 


* 
* 
* 
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monds two pound ; . put them 
into a narrow-necked Veſſel, and 
let them digeſt for thirty Days 
in the heat of Summer in t 

Sun; then ſtrain it out, and 
keep it cloſe ſtopped. 


* 5 


This is the Counterfeit ſort, whid 


is almoſt every where ſold for the 
true, But the true, is the Oil made 
out of the Oſprey er Sea Eagle its 
ſelf eit is taken out f its Rump, 
and is * chiefly for the catching of 
Fiſh - but it is a Fabulous Stay, 
for that they pretend, that it catclys 
Fiſh by alluring them, and Puti- 
Hing them; whereas it has no ſuch 
Vertue at all, nor any Sympathetick 
power in the leaſt to force; ſo that 
the putting this Oil into their Fiſh. 
ing Receipts, for ſuch a purpoſe is 
altogether fooliſh, as it is falſe, and 


| deſlitute of the Faculty they pretend 


r 
This is good againſt the Stone ur 
Gravel in the Kidneys, the Reim 
being anointed with it, as alſo the 
Share and Perineum ; and. injethed 
into the Urinal Paſſage; it is alſ 
good againſt the Bite or Sting of any 
venomous Creature, and the malignity 
of the Plague. Some think it ſhould 

e uſed only as an Ointment ; but 
others hold it may be given inwardly 
againſt" the Pains of tha Cholick and 
Stone, the Doſe being from one to 
two drams in any Powder or Ve. 


hicle, 1 9223 ien 44 4 
Dil of -Dtprpians: Tale 
thoſe of a middle ſize, when the 


un enters. Leo, to the number 
of thirty; Oil of Bitter Almonds 
a quart: ſet them in ghe Sun 
forty Days, then preſs out the 
Oil, and Keep it cloſe ſtopped. - 
' This is a good Oil for the ma 


Evil, old Sores, Cancers, 


ER and Defects of the _ ; 


55 0 
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FT act the Sion, the Row 
14 Flanks being anointed \with it, 
and an the, Biting A Poiſonous 
FO eee eee 
„Di of wur Ft Talk [live 
Vipers, large, fat, and vigorous, 
in number twelve; the beſt 
Olive-oil N. und; ſtrong 
White-wine Eight 


* * 


ounces: put 
the Oil into an earthen Veſſel 
well glazed within. Let it boil 
in a hot Bath, tilf you cannot 
endure to put your Finger into 
it; then plunge the Vipers one 
after another into the Oil, and 
when they are ſtifled, pour in 
the Wine preſcribed; cover the 
pot, and let it boil till the. 
moiſture of the Vipers is almoſt 
conſumed; then ſtrain and preſs 
out the Oil, and ſeparate it 
1 the fæces, and keep it for 
This . is chiefly commended for 


and | then pour out the 


Dintment fo: the Small⸗ nor 
If you would prevent Scars, and 
pitting in the Face, Hands, or 
any part of the Body, Take a 
piece of fat ruſty Bacon, with 
the Rind off, and put it on 4 
Spit, ſet a pewter Platter tinder 
it with fair Water, and lef the 
Fat drop into it; and when it 
, has dript away as much as is 
convenient, - beat the Dripping 
and the Water together about 
a quarter of an Hour, and let 
them ſtand till hoy. cold; 

the Water, and 
paſs the Fat with mixing through 
two or three Waters, till all the 
ſaltneſs, and offenſive Scent is 
gone: then waſh it in Roſes 
Water, and put it up in a Gally. 
pot; and when you uſe it, melt 
it and patle it on your Face 
with a Feather, often ſo doing 


till the Scabs and Scurf come 


taking away the Deformities of the | Clear away, and a delicate ſmboth 


Skin, as Tetters, Scurf, Leprous 
Ulcers, and highly eſteemed for | 
thoſe Ulcers that are cauſed by 4 
venereal Poiſon ; the uſe of it exter- 
nally, is alone, or in Liniments, 
or Pomatuins : It is alſo recom- 
mended for aſſwaging the Pains of | 
the Hemorrhoids, and to facilitate 
the Delivery of Women, the whole 
Region of the Belly being anointed. 
therewith, Re 

Ointments foz Burns: Take 
ſweet Butter two pound, melt 
it over a moderate Fire, and 
add to it an ounce of Venice 
Ceruls pou der, Camphire a dtam, 
mixed with a little Spirit of 
Wine, and make them up into 
an Ointment over a gentle Fire. 

This Ointment, among the Pro- 
, 155 of chirurgery, has 4 great 
E "Ng For it not only cures com- 
n Burns, or Scalds, but thoſe 


. 


Skin appears under them. 
Dintment foz Dozes; Old or 
New ; Take Honey of Roſes, and 
common Honey, of each four 
ounces ; Oil of Turpentine an 
ounce and three quarters ; the 
Yolks of two oy Eggs; 
mingle them well, and keep them 
ſtirring over a gentle Fire, till 
they become an Ointment : then 
dip Rags and Pledgits in it, and 
lay to the grieved Place, oftei 
renewing them. - _ 2 
Ointment foz the Spleen: 
Take Gum Ammoniacum, Gal- 
banum, Oppopanax, Sagapenum, 
Tacamahacca, Saccharum Saturni, 
all pure and clear, of each an 
ounce; mix and diſſolve all over 
the Fire, with a little Vinegar; 
then add Sheeps Suet, Oil of Ben, 
of each fix ounces; Bees- Wax, 
Turpentine, of extract of Aloes, 


With Gun-powder, Lightni ng, mel ted 
dulphur, or Lead iF curable. 
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of each ſix drams : ; Turpentine | .- Take five quarts of  lerge. Oifers, WM 
Sum Flemi, Balſam Capivij, of | when oye of the Shells, pu they MW guar 
each half an ounce; mix and into (ur t, and in Bal 5 o Maris à lit 
make an Ointment, or ſoft Ems | diſtil off «he Water ep ;drineſs, tha WM pint 
plaſter; it is a wonderful thing, is Phlegm, with very little wlatil choy 
ofrens and diſſolves Tumors, | Sls in it. This may be uſe, in al little 
both of Liver and; Spleen, and | Caſes where a Milk-Water is requiſite them 
other hard Swellings, in any] Then put the dried Oifters at the ofan 
part of the Body, chiefly an Oe: || boztom, into an earthen Retort, or a Flou 
demia in the Knee, and gives, Saf one well coated, fixing to it 4 thin 
eaſe to any part, though the | large Receiver; and upon the Fire, noug 
Pain. is never ſo yehement. It, is] tho” not too violent, draw, off the ſweet 
Sead allo againſt the Pain and |; Spirit, Oil, and volatil Salt - ln WM toget! 
ardineſs . in Womens . Breaſts, | the Fire at firſt be very gentle 10 the D 
whether it proceeds from Cold, | bring forth the remaining Phlegn, mons 
the curdling of the Milk, or then encreaſe it gradually, that the Di 
from Blows. It is indeed a moſt | Spirit may follow in white Cleuds; W largel 
excellent thi ng, and ought to : en continue the Fire, increaſing it to Sc 
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be eſteemed as a Jewel. | fo the higheſt degree; ſo will the bigge! 
DOintment foz Ulcers ; Take | volatil Salt and Oil, aſcend and own | 
fix pound of Butter made the | come forth, which reflified, ſeparate a Gric 
latter end of May, or beginning || and feep for uſe, © 
of une, boil it over a. gentle || The Salt reſtores in Conſumptions, the L 
Fire, clarikie it, and take away || It is good againſt. all Piſeaſes of th, W a few 
the dregs; then add yellow Wax | Head, . Brain, and Nerves, as the little £ 
four pound, Roſin two pound, | Apoplexy, Epilepſie, Vertigo, Le. till the 
and Venice. Turpentine one pound: | thargy, and Palſie; 4s alſo Pla- ſerve 
make theſe into a proper Oint- | riſies, and all Obſtructions of the Shells 


ment over a gentle Fire. .. | Lungs and Breſt, Stoppages of Vrin, Dit 
© This Ointment is very ſolid, that | FJaundice, and the likes You my Way: 
it may continue on the Parts grieved, | take it from four grains to twelw, Oiſters 


and is not only proper for the Cure | The Spirit has the ſame. Vertue, but in the! 
of Ulcers in the Legs, but for Tet- | is weaker ; and therefore may be into a 
ters, chilllaius, Chaps, and Riſts of | taken from twenty four to forty, Pipkin, 
the Breaſts, an other Parts of . the | fifty, or ſixty Drops. The Oil ſmells and {lic 
Body. POTS very firong, and therefore muſt be them, | 
Difterg: The Fleſh of this | rechiſied. The ſmelling to it is good Shells 

Fiſh is nutritive, Stomachick, | againſ# Fapours, and Hyſterical. two o 
and reſtorative in Conſumptions, | Fits, eſpecrally being anointed en WW Shell,: 
being either pickled, ftewed, | the Noſtrils. Take of the Oil two er flew 
roaſted, or eaten raw; they open | ounces, Spirit of Niter one own: letting | 


N . 


Obſtructions of the urinary Parts, | mix and digeſt them ten Days, then I with b 
and encreaſe Seed; eaten raw, add ei ght ounces of rectiſed Spirit them u 
they cauſe a good Appetite, and of Wine, and digeſ# is 4 Month ; Ditte 
are eaſie of Digeſtion, confirm a | f/ter it, and keep it cloſe. Thi quarts « 
weak Stomach, and create good | opens Ohſtructions, and er Te r N 
Nouriſnment to decayed Mem- | erfully againſi the Cholick, Ad uthet I quor, 
bers. There are Waters, Oils, | windy, OhHeruclions, of the Bowels. De Water; 


Spirits, and volatil Salts, drawn Doſe is from twel ve to ler ier , tem ye; 


from Oiſters in this manner. 
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Oitters to Stem: Tale a 
quart of the largeſt Oiſters, with 
2 little of the Liquor, half a 
pint of White-wine; twWo An 
chovies, ſome blades of Mace, a 
little Thyme, two Shal lots; let 
them ſtew/gently nigh a quarter 
of an hour: you may put in a little 
Flour to make the Liquor ſome · 
thing: thick; when they axe e- 
nough put in half a pound of 
ſweet Butter, and ſhake them 
together, ſerve them up, -garniſh 
the Diſh with Barberries and Li- 
mons ſlic'd. F 
Oitters ro Bꝛoil: Take the 
largeſt Oiſters and put them in- 
to Scollop Shells, or into the 
biggeſt Oiſter Shells, with their 
own Liquor, and ſet them upon 
a Grid-1ron, over Charcoais, and 
when you ſee they be boiled in 
the Liquor, put in ſome Butter, 
a few Crambs of Bread, and a 
little Salt, then let them ſtand 
till they are very brown, and 
ſerve them to the Table in the 
Shells upon a Diſſn. 
Oiſters Bꝛoil'd the Dutch 
way: Take two quarts of large 
Oiſters, open and parboil them 
in their own Liquor : put them 
into a ſtrainer, and then into a 
Pipkin, with ſome Mace, Butter 
and ſlices ot Onions then ſtew 
them, and alter that lay the 
Shells on a Grid- iron, and put 
two or three of them into 2 
Shell, and there let them broil 
or ſtew in their Liquor; and ſo 
letting them on Plates, fill them 
with beaten Butter, and ſerve 
them W Tr , . 
Ditter Chewits: Take three 
guarts of Oiſters ready opened, 
ande pgrboiled in their own Li- 
quor, Then waſh them in warm 
Water; dry them, and mince 


| 


ly: with: Salt, Pepper, Cloyes, 
Kaiſins, of the Sun, fliced Dates, 
| * Sugar and half a- pine 
of White- wine mingle all to- 
gether, and put Butter in the 
bottom of the Pies ; ſo fill them 
up and bake them. Theſe muſt 
be very ſmall Pies, and ten or 
twelve of them ſerved upon a 
Nate together. 
Diſters to Fry: Take of the 
largeſt Oiſters, waſh them, and 
dry them, and beat an Egg or 
two very well and dip them in 
that, and ſo fry them; then take 
their Liquor and put an Ancho- 
ve to it, and ſome Butter, and 
heat them together over the 
Fire, and having put your fri- 
ed Oiſters into a Diſn, pour 
the Sauce over them and ſerve 
them in. 8 
Dittera, another way: Take 
the largeſt, waſh them in warm 
Water, then parboil them, and 
fave the Liquor, and ſteep them 
in White -Wine-Vinegar, ſliced 
Nutmeg, large Mace, whole Pep- 
per, Cloves, a little Salt; and 
aving given them a warm on 
the Fire, ſet them off, and let 
them ſteep two or three hours, 
then take them up, and dry them, 
and then dip them in 2 Batter 
made of Flower, and the Yolks 
of Eggs, ſome Salt, and Cream, 
and ſo fry them; and when they 
are fried, keep them warm: then 
take ſome of the Spices, Liquor 
of the Oiſters, and ſome Butter, 
beat them up thick, with ſome 
flices of Orange, and Yolks of 
Eggs, and diſh the fried Oiſters 
over a Chafing-diſh of Coals: 
run the Sauce over them, and 
garniſh them with Barberries, and 
then ſerve them up. 
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them Very tine, ſeaſon them Iight- 
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.--Difters to Pickle : Take | with the Whites of twelye has 
great Oiſters,open them and ſave | Eggs. Rub altogether with 3 {4 
their Liquor, then ſtrain it from | Rolling-pin, and put among the Chi 
Draſs; add to. it ſome White- | Jelly, being melted, but node I ere 
wine; and White-wine Vinegar ,| hot; ſet the Pipkin on the Fire MW pan 

a little Salt, and ſo let them boil to ſtew, put into it a gtain of drec 
together a while, putt ing in Musk, and as much priſe 
whole Mace, whole Cloves, | well rubbed, and let it ſtew half arg 
whole pepper, ſliced Ginger, | an hour on the Embers ; then 155 
and quarter d Nutmegs, with a | ſtew the Oiſters in White- wine, WW ilpy 
few Bay-leaves ; when the Li- their own Liquor, ard the Juice to 
quor is almoſt! boiled enough, | of Oranges, Mace, ſliced Nut- it:0 
put in your Oiſters and plump | meg, whole Pepper, and fome MW ter « 
them, then lay them out to cool, | Saltz and having diſhed them and 
then put them into a Gally-pot | with ſome preſerved Barberries, W Lim 
or Barrel, and when the Liquor | run the Jelly oyer them, and | N 

is cool, pour it over them, and | garniſh them with Limon, and are 
keep them from the Air. | preſerved Barberrie. may. 

DOitters to Roaff : Take tbe Difter - Pye ; Parboil your or th 

| largeſt, and ſpit them upon lit- Oiſters, and ſeaſon them with WW Bang 
tle long Sticks, and tye them to Pepper, Salt, and Nutmegs and MW Salt 
the Spit, then lay them down to | the Volks of hard Eggs; and I hath, 
the Fire, and when they are dry, | the Pye being made, put a few tue; 
baſte them with Claret-wine, Currans in the bottom, and lay Leave 
and put into your Pan, two An- | on the Oiſters, with ſome fliced WW Flux 
choves, and two or three Bay- Dates, Biades of Mace, fliced with 
leaves; when you think they | Limon, and Barberries ; then fer, b 
are enough, baſte them with | put on Butter, and cloſe it up, eth t. 
Butter, and dredg them, and take | and bake it; then liquor it with J dillil 
a little of that Liquor in the | Butter, White-wine, and Suga er tha 
Pan, and ſome Butter, and beat | beat up together, is bur 
it in a Porringer, and pour O- Or this way : Seaſon them as ters, 
ver them. | | before, but boil them not; put in Ml Olives 
Diter-Jelly ; Take 16 Floun- | two or three Onions cut in quarter, provo] 
ders, two ſmall Pikes, or Plaice, but leave out the Currans and Sugar, BW 300d \ 
and four ounces of Hinglaſs fine- | fiice a Nutmeg on them, as alſo hard (ted * 
ly cleanſed ; boil them in an | Eggs muſt be laid in halves with them 
earthen Veſſel in two quarts of | /arge,Mace and Barberries ; Liqur I lingula 
Spring-water, and as much them as before, only add to the Li- I plied 

 White-wine, with ſome ſliced | 9»or, Juice of Oranges. | accord 
Ginger, and large Mace; and | Sitter Dhells: Take the I Parts « 
being boiled to Jelly, ſtrain it inward part of the Shell, that WF and mx 
throngh a Strainer into a pretty | is of a ſhining White or Pearl IJ the fo 
large Diſh, and when it is cold, | colour, and reduce it to Pouder MW wardly 
pate the top and bottom, and by calcining : It eaſeth Heart; I or Sca 
put it into a Pipkin with the | burnings, and the Pains fue 'Warl Þ 
Juice of fix or ſeven Limons to | Stomach and Cholick 3 Fs allo Ml this of 
Lach two quarts of Jelly, alſo | other Pains of the Bowels, po proved 


1 three pound of fine Sugar beaten | ceeding from ſharpneſs = _ 
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d Sugar, 
alſohard 
yes with 
3 Liquat 
" the Li- 


ke the 


ell, that 


or Pearl 

Pouder 
1 Heart, 
. Of #116 
Js allo 


Is, pro- 
0b 7 | 


mour; 


arch 
ape 


or Scald, * 


—— — . 


— 


„ 


mour; wy 7 2axs the Heart, and 


= 7 to make: Joint three 
69 —_ three Rabbits in 


2, quarter of 2 
dre of iſters,, two. porn 
Tal, tworor three Bede 
Jarge Mae 2 Nutmeg flicd,..a| 
ch. of p[weet. EV 
ow nt. o 1 
5005 08 1 three Lad le 
ſt rong ae to. i Bader 
ter of a weet. Butter, 
and 2 Ee Barberries and | 
Limos. : 
Dlives, x their Views Olives | 
at; thered, , [dy thay. Oil 


dle m be beretapel lr 


yh wich rr n 
later 3. Ove 


wine, 


Salt an 


hath in it a very Aged Vir- 


tue; for the. Decoct ion of the 


Leaves in a Clyſte r, ſtayeth the er Sugar at 
Flux of the Belly; and the Juice 


with White-wine, or fair Wa- 
ter, being often drank, reſtrain- 
eth the. Bloody-flux.; The. Sap 
dillilling out 2 RO Pb vp Tp, 

or that — of od 'whereat 
is burning, —— 1 5 Itch, Tet- 
ters, an d. Rin Worms. Luca- 
Olives,” ct ly being eaten, 
provoke Appetite, and get a 
$00d Stomach.::. The Oil extra- 
„ or rather, lowing. from 

th — of its owp accord, is 9 
ſingular Virtue, being either a FP" 

plied outwardly, or inwart Aly 1.0 
according to the indiſp ed | 
Parts of the Body: FA lern 
and mollifieth the Belly, abateth 


0 =, 1 


e Virtue of Pearl. „ o 


| 199650 tz put them in a SteWy | 
: bone. A | 


let it 


St: ,of | 


| he? 


the force of Poiſon. taken in- 
wardly; and if any en Burn, 


ath it well With 
It is. 0 generally ap- 


war Parts 
this 


you thay few Oils, Ungdens, | 


pen . on the out- 


| "OL — 
or 1 are cqmupounded, with” 


Olde „ Take veal | 
Mutton, a Pre: ut it into wa 
Slices, ech them with 
back of your Knife, and. ſpread 
them 200 take Stra tv- 
erry-leayes „ . 6; Woe 
ee, de! Sage, il 
pinage, Savory, Marjoram a 
8 Thyme, mince theſe ſmall 


with the, chen dall ns : 155 | 


4 to ok 
urrans, utmeg, Pe 
mon, Sugar and Salt os 
Raiſins, Googberrics, and Dates 
inced (mall, byes theſe to- 
gether, and ſtrow them on your 
| | Slices of Mutton or Veal, then 
fowl them up, and put them in- 
to a Pye, lay on the top of them 
ſome 15 Marrow, large 
Mace, and AUT, cloſe it up, 
when baked, liquor it with Ver- 
1 Butter, and. ſo 


Dleuns Þ Pagittrale: Tale a 
quart of the beſt old Wut 
wine, Saen three 


A half a Fare Ger 


Ja 


N 


5 lerxe 


2 
— 


uus Benedictus, 7 wa 
leaſt, and Sage, » 8 2 
| ounces ; ſtee eep 20g ig che e 


and Oil twenty four Hours;then 


| boil them in a nealed Pot, or 
| copper Veſſel, keeps ng. them 
over 2 gentl e 2 l 


ine is conſumed; tim it, 
5 d melt in it a poindt and 5 AF. 
Yenice-Turpentine then ſet 
it again on à ſoft Fire a quarter 
of an Hour; add Qlibanum five 
ounces, Myrrh three, Sanguis 
Draconis one ounce, and make 
it into an Ointment. It's good. 
1 Sores, . Wounds, Gun- 
t, Blaſts by Gun hay der, and 
Pains i in che Points. 4 | 


"ME 


Onien: : 


OR. 


A Onion: This: 8 prop er to 


ſuch as are afflicted, with co 
vicious Ses becaufe they 
p, and ww | 
coction — wre Belc 
open Obftructiom, force Cour 88, 
8574 the Urin, promote inſenſible 
Tranſpiratiou; but are not pr 
28 taken by thofe that are 
f Cholerick Conſtitutions, be- 
eauſe they diſturb their Heads, 
and cauſè troubleſome Dreams, 
and offend the Eyes; an old 
Onion ſteeped in Water a Ni; 
time, an the Water wit 
'httle Honey: , given. the next 
"Morning, nk e Worms in 
Children n:'a firge Onion fille 
with 'Penice>- Türpentine, an 
"roaſted, ſoftens hard Swellings, 
hid Plaiſterwiſe; alſo opens 
them: a raw Onion, "ſtamped | 
With Salt, dtaws 
"of Burns, or Scalds; and the 
— oves Tide ehe feyers 
ts of a raw Onion, laid 
Goo. ums, eaſe the Pais of th 


ooth- ach: 
iate Prater to white | 
he Sic: Diachylon for 9 


« UT, 


Tae t 

"ounces, Quick«ſilvsr two'oances, | 
"Opinms dunite; mingle them, 
— * ma (E' them into a Salve, 


wa cj? ery gentle heat, and ap S$ 
5 LN laiſters 'of it to "any Pare 
ictèd With Pains or Aches. 
Opiate for the Tooth-ath t 
| Tie Camphire two Arathi 
„Oaſtor half a. drom, 
Aram; bring theſe into a pon 
mix them With the Syrup 
- Gilliflowers, and make an 560 
piate. 
Tus aff wareth the Pain: of 4 4 
; - Teeth Very "ſpe eedily, and if” A 7.4 
em be en, put 4 ver) litt. "of 


it into the hottow- Tor h, and bent 
it there, it will eaſe Fu 4 


1. 


z 


J Fire ont th 


 PD# 


"Days in wanm Water, tony Days 
alter ncold; 1 800 them twice 
A Day white in'b h;'then bol 


Opium e 


on, ey 


— 
R off heir outward Ritids, 
them into - „And take 
ont their Pulp them in 
Water three or + Mr 4 Ny — 
ſhift them into freſh W 
boil them tender, * 
Hkewiſe i in boiling. mo Nj 
their bitterneſs: hen they hu 
tender; take them ut, arid 
them with a clean Cont 
ut to them as nusch clarifi 
'Sugar'as will cover" them, 
let them boil Kkiforely td 
Hours: then take them he 
Fire, and put them into 2 
then Veſſel for four Days; ; then 
:fet them on the Fire FR til 
| [they be thoroꝝ gh hot: 


drain, and ale eh 85 boil 
. 
| r Oranges toit 
which being * 5 SS 
ah on 
24 Wyre. or Sitye: in 
58 Stove. or Oren, aha Within ten 
5 they Will be d 5 cub 


fr uſe. Fo ths wagen 
are candied. 3 
8 


8 adde, with fo wh 
Wem: Tale he de 2 
Bedmedos- Oranges 18 can get, 


cut them the croſs v. ay as you 
do for Meat, jay them three 


chem, tender in three” ſeyenl 
mers; let ki Waters boil be 


— 


take them Beek ch r 
outward Rinds as thin 
van; Then weigh ro every: 
of \'of Oranges two pound bf Pot 
refined Sugar; and to every pound 
If Sugar a pint of pe“ cle 
Water put your Sugar ale 
| ner MOL 1 ad Pr ſerving 


- loured 


Den to hs Faſp I 


e 


of 17 


then C 


al, 
4 2 


s 


ry ound 
gre” cleat 
gar ant 
eferving 


- Pall 


"5 


the Seeds. before you put in the 


put in the Volks of three, new 
laid Eggs wel Prion? 
ſpoonful of Orange-flower-water; 


two or three Candied Orange- 


or Limons, being firſt Preſerved, 


the faireſt largeſt and beſt co 
| loured Sey1l-Oranges, pare them, 
then cut a round hole at the end 
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Pan, hen it boils ſcum it yery | Where the Stalk did grow, and 


584+ 


too long in the Syrup, 
they il be black;, neither mult 
our Syrup be boiled too high 
efore you put in you Oranges, 
but be raking them up, and put 
ing them ie do ſo three or 
four times till they are as clear 
2s yo. would have them; then 
take them up and put the Syrup 5 


to them; be careful to pick out 


7 


Syrup, if your Syrup. is not e- 
nough to cover them, then put 
half a pint of Jelly of Apple- 
John's tO them. - NPE. ; ; ; 5 

zange-Cream: Take a quart 
of {weet Cream, boa] it, then 


s well beat, with a 
let them a little thicken the 
Cream; but have a care it does 
not Curdle; then have . ready | 


Peels, cut as ſmall as you can 
ſhred them; ſtir. them in with 
Sugar to your taſte, Pour it 
into your Cream diſn, and ſerve 
it wenge, i ge | 

' Mranges2Limons to Candy: 
Take a pound of double Refined | 
Sugar, wet in Water, and make | 
a high Candy; take your Oranges 


and draw. them thro” the Candy, 

ard iP them on Hurd les and 

Stohe this. =; 5 6, 
Manges to Pzeſerve : Take 


- 


on a ſingle Roy in the 
Fan, and put to. them as much 


put them ina Braſs or Copper- 


in of fair Water, and ſet them 
on a clear Fire. of Wood or 
Charcoal, and boil them till 
you can thruſt a Straw through 
chem; ſhift the Water hic 
times; let every Water boil be- 
fore you put in your Oranges 
(but the firſt); take them off the 
Fire, and put them in cold 
Water; when they are cold ta 
out the Meat with. a little Stick, 
made in the faſhion of an Apo- 
thecary's Spatula; and as you 
take out the Meat, put them in- 
to clean Water, and let them 
ſtand in it 48 Hours; in which 


time ſhift the Water four times; 


then if you will uſe Poudet- 
Sugar, you muſt clarifie it with 

Eggs, Pau pint and balf f 
Water to a pound of Sugar, 
ſcum it rele a then ſtrain it 
through a piece of Flannel; then 


pur your Orangesthrougha Siexe 


: 


ro drain them ; then ey them 


reſerving- 
Syrup as will handſomly receive 
them in to boil; ſet them on the 


Fire, and let them juſt boil, ſer 


them by one Day, then ſet 


them on the Fire again, and. let 
them boil gently half a quarter 
of an Hour; then ſet them by 
| another. Day, then ſet them on 
the Fire again, and let them boi 


till they are enough, which you 
may-know by trying a drop of 
Syrup, upon your Finger; for 
when it will rope, then it is 
enough; you mult turn them - 
ſometimes in the boiling, that 
they may be preſerved all Over, 
and when they are, you mull tet 
them by till they Jelly; you 


muſt make jelly of Pippins and 


put to. them. But the beſt way 
„ | 18 


* 
F id 7 


4 


1 24 unn 


9 * * * — 


F 


* 
og 

* 
„ Ge tas. 


is to weigh theOranges after they 
are boiled, add to a pound of Or- 
ges two pound of double re- 
ned Sugar; and to every pound 
of Sugar one pint of clear running 
Water to make the Syrup; if 
you do them in Jelly after they 
are preſery'd, make the Jelly of 
Pippins to every pound of Or- 
| anges, allow half a pint of Jelly 
to the Jelly, the weight in fine 
Sugar; when your Je y is made, 
Juſt before you take it off the 
Fire, ſqueeze in the Juice of 
two Limons to every pint of 
Jelly, then mingle the Syrup 
they were preſerv'd in, or as 
much of it as you think fit, with 
the Jellies; fill up your Pots 
with it, let them ſtand till the 
next Day, then cover them with 
wet Papers, and tye them down 
with dry ones over them; if 
you preſerve them with their 
Meat in them, take out their 
Seed, with your Finger, at the 
hole you make where the Stalk 


7 


pound put one pound of Sugat 
more into your Syrup, and boil 
your Oranges till they be y 
Clear; then take your Oranges 
out, and boil your Syxup almoſt 
to 2 Candy, and put 'to them: 
thus they Will have a Rock Can. 
dy on them in the Syruß. 
_'Dzange-Marmalade $; Tale 
the . faireſt Rind Oranges, cut 
them in halves, and take out the 
Pulp, boil the Peels tender in fair 
Water, often ſhifting, to take 
out the bitterneſs ; then' take 
them up, and ſqueeze all the 
Mater rom them, beat them in 
a ſtone Mortar with the Pulp of 
three or four yellow Pippins; 
then ſtrain, and boil it with 
ſtirring until it become thick; 
take it from the Fire and lay it 
on: white Paper, and take 2 
much refined Sugar as the Pulp 
weighs, put it into a Pan, with 
as much Roſe· water as Will melt 
it; boil it to a Candy height, aud 
ut the Pulp into the -Supar, 


1s; take Pre you boil them not | keeping ſtirring till it riſes from 


too much, for if you do they 
will loſe their Colour and turn 
black. see og, 


"IT © * 


the bottom of the Pan: then 
805 it into Boxes, and fo into a 


O Dranges and Limons to Pze- 
ſerve; Take the faireſt, | and 
cut them in halves; or if you 
will do them whole, then cut a 
'Hittle hole in the bottom, ſo 
that you may take out all the 
Meat; lay them in Water nine 
Days, ſhift them tu ice every 
Day, then boil them in ſeveral 
Waters, till a Straw will run 
through them; then take to every 
pound of Oranges or Limons, 
one pound of fine Sugar; and 
one quart of Water, make your 
Syrup, and let your Oranges or 


Stove uncovered ; and when it 
is tolerably dried, cover it up 
for your tile. „ 
'. Dranges, a Paſte: Tale 0. 
ranges well coloured, and boil 
them in Water, ſhift them {ix or 
ſeven times in the boiling, and 
put into the firſt Water a hand- 
ful of Salt; then beat them in 
wooden Bowl, with a wocden 
Peſtle; ſtrain out the Pulp, and 
take the weight of Sugar equal 
| to them; boil it np, tqa Candy 
height, dry it on Plates, and 
fafhion it as you pleaſe : And in 
this manner you may make Paſte 


Limons boil a while in it, and | of Limons, or Citrons. « 

Dꝛangegs: The Water cl 

theſe, beſides the pleaſ. antheſs of 
| | _ 


ler them ſtand five or fix Days 
in that Syrup, then to every 


| 


- „ 8 


uni 


i a 60% oats A. wad ee 


hen it 
it up 


_ a RL - ow” — 
- me j * 
» * + #% e q d 


only excellent: i 


temperate the Blood 


quarts of Sack, a pint of Aqua- 
' vitz, the Rind of twelve O- 


. thorongh warm, and ſtop the 


of Water from this quantity. 


| ths on the Head of the Alem- 


——— 


— — 
1 * * 
i E300 


. 
—_ ” 0 — 1 
— — 
* bd 6 > act — 22» 
yr bk ap 1 2 a+ 
* 


the Fruit, and other Advantages 
that ariſe ftöm them, being 45 
Nilled ih zu Alembick, by paring 
the Oranges, and putting the 
Peels 3 Je Spir unnd. | 
w Wines, or Spirits, 1: | 
may be ſprinkled zs 2 Perfume, 
to * af graficy to. what you 
pleaſe to 4 ma it on; but is 
very good itt peſtilential Fevers: 
It ſtrengthens the Heart ang the 
Brain. Three or four ſpoonfuls 


wiſe a gentle breathing Sweat. 
The Juice of Oranges is cold, 
and theteſore reſiſteth Corrupti- 
on, and. is given with a little 
Sugar, fucceſsfully to cool and 
in Feyers 


taken going tb Bed, cauſes like- | 


and e hh: 
Oꝛange- Mater: Take two 


ranges thin pared, three penny- 
worth of Saffron ſteers theſe 
together two Days, then Still 
them in a Cold-Still, keep the 
Head off the Still, when it is 


Still cloſe with Paſte ; put ſome 
fine Loaf- Sugar; and Leaf-Gold, 
into the Glafs the Still drops in- 
to, with three Grains of Am- 


bergriſe, ſweeten it to your 


taſte, you may draw two quarts 


Drange-Water or Spirit:; 
Take the parings, or chips of 
the Rind of an hundred © O- 
ranges into a Cureurbit, ſo large 
that they fill not above a third 
part full; pour upon them three 
quſtts ot good Aquavitæ, then 


ck, and lute it well with Paſte 
and Paper, ſtop the Veſſel of the 
Alembeck, and let it ſtand to 


| of the Bowels, oc: 


| 


& | Diftill ie witti a gentle hear in 


Balneo; keep the firſt quart by 
it ſelf,” for 1 will be Scelte 
good; then change the Receiver, 
and the Oil will * come © over 
with the reſt of the Liquor; 
when it beginneth to come wea 
leave off e le one 
pint of excellent 875 oft Clove- 
Gilly-Flowers' With the "fir 
Aua, and it will be an exce 
lent Cordial water; you may 
Aromatiſeè it with Ambergriſe, 
if you love Amber. 
- © Drangado Pye; You muſf 
make a handſome thin C 
with hot buttered Paſte, then 
fite your Orangado and pùt over 
the bottom thereof; quarter 
ſome Pippins, and cat” them in 
halves, "fo that it may be cut 
in eight parts, and lay them over 
your Orangado; then. pur on 
more Orangado on, the” top of 
them, and pour dn them ſome 
Syrup. of Orangado, and Sugar 
on the top, ſo choſe your Pye; 
when it is baked, 1ctape on Su- 
gar, and ſerve it up. © 
* Dzpin: This kind of Herb is 
vulnerary and aſtringent, and is 
chiefly uſed for Beile Ulcers 
the rcalioned by 
the Bloody- flux, alſo for Rup- 
tures and Burns. Tis held ex- 
cellent in eafing Pains. both in 


fred Wounds, and old Ulcers. 


The Herb roafted on Embers, 
and mixed with Hogs: Lard, cures 
J 

Ogttiocolla: This is a kind of 
a Stone found in Saxony, Sileſia, 
&. and grows in the Sand like 
a Coral. It is of a glutinous 
Quality, and therefore of ex- 
cellent uſe for binding and knit- 
ting broken Bones, immediately 
breeding Matter for 4 Callus, 


digeſt three or four Days; then 


and thereby haſtening the Con- 
EE glutination. 


Fr 


Et e 


fore 


- Matraſs,, fop. it carefully, and, er. 
185 Foe it in 


| in the” ltere 


2 
— * — 
. 2 
— e ener 4 
2 
1 


atination.. . "The Doſe, in ſub- | « 
e ger, is from one 10 ts | os * 


any convenient Liquor, 


and outwardly. to be a plied. to | #: die 


oe. Place in 2. Cataplaſm, or 


mplafter. 4 2 veal 2 — 


n ed, and tyed up, it 
C 1 
ak * ing nſed qutward: | b 
hia 'nnxture of the Oil of 
10 Bill, and, inwardly with 
Wine. It dries and) 
mony,. a8 is, 
1 5 Poiſon Zac che Plaguey 
| Half an 
ö of the Ouzle, 


king bs Id, with: two | 
| Ind "Ip of Limon, : 


Ponder. « 
pplied to. the | 


ec kles, 15 Ty 7 0 er x 


T 

foruities. the Skin. .The 
Fleer * Auer e 

Rares Mon: | 


42 5 Pains, an 
to. be Þ againſt the I 
Tſenter 0 Aaelien of of 
Phage 155 cially the r ts Fleſh. 
being ap fo. the Sore, rays | 
ont the ol 
Dx Call. to Beaute; Of 
this an een Coſtnetick, 1 18 
made in the follpw! ng. 
6 7 our. Pint: of... the Galls, .off . 
Ox 1 eſt enty four How 
Balnes 1770 ; i 9 ah 
boudered, F. each | one dram; mix. 
them well, £4 put them into 4 


| 


wer ee 


1. to the beat of. ehe 


1, ſpaling it four or five 1 times. 4 
Wo a) 3 then filter the Materials, and 


Liquor pat two 
Ounces. 0 Porcel lane poudered very 


| fine, and. r in the Spirit of 
or 


Finez ar > ax and, e ceti, 


of. Al. bounce; * Su limate, 12 This extenuates groſs Hunburs, 


» > as 
"a 


— 
> = 
2. 
1 
<7 
. 


inds | | perfeHy dried, reduce them 
; good || fine. poder 


A 1 5 45 


manner: il Aches, Numb: eqneſs, 


beep i 
incture o 
ts WH e ak 
45 Jo pe or 
od ee Rites « 
very well 3 in a Sar 
in He beat F, the, Sun, puter i. 
into 4 
org: of this ponder 
four ounces : Choice W two 
quarts; miæ, digeſt. twel ve or four- 
teen days, and extratt a Tindture, 
which decant, and hee for uſe. It 
is 4 ſingular good thing. —— 
| Worms i in the Ap and Shin, Cankers 
In os Moi neu "Pimples, 
Mor 2 Frecti es, Tanning | 


| with Wind and. fir, Sun burning, 


by any other Deformities of the cutis; 
ath or anoint ore” th. — 


1 38 Fax 4 prett Lu” 
Your to open the 72 2 . the 
| Medicine may thereby, the better 
penetrate and take pla ace. This 

incture is good alſo, a ainſt Paints, 

e Ene ſs, Con- 

vor dens, Cramps, "Pal Hes, Gouts, 
happening in what. part af. 15 'byay 
aas 5 
1 7, ſee 45ullock, 3 

, Drymel; Simple: Take of 
the belt Honey four ounces, of 
Spring water, a pound, or pint; 
'boil them till half the Water 
be conſumed, then pour Gen. 
into a pint. of ite · wine- 
Vinezar, and let them boil to the 
thickneſs, of 4 Syrup and take 
about half an ounce at a ti me. 


and 


and cartier away. e 170 

3 9%0ʃ | N 
Arytions! of * —— eh ; 
1% 3 Diff i, EJ 


0 Tens 2 KN 10s ww nd 


N47 


1 % 16 T1 F 16 is? aint 


ni ER 1 9. 1 47 269 } <4 4h 
| n _— ins / : 5 Irc 


uh; 10 MT: : 4 4 Jo Sc {3 dune 55 20 Pp * b. t. od 200 10 C1 335 
bro as" Tom orgs 2 I 


4 54 


mae Sache hae relied fome 1 


| and; putting; — eee din | a Fr 1 
Bag; app! Mit Warm, as Hear as A fe, an a9 


.you| cany to. the Hacę 48 55 


at the Gmg N ant 1 4% 
a 2 of a. pit of tos Ie | 
of Horehound, boiled in à li 108- 
G uce en 


in a [i bo on of Wine and ger than a b 
Waer. önreſ 2 5 f F dem in Lard, A pn 
;Pains:iin-the-Aoins; Take look . e Gold, and 
of Sulphur —— half an uvee, Ne Toba TOON PORE Ov? n 
chear itcinto Reuter, mix it wu 3 . _ 2 
aan ouneeiof; Hags-lard, and-two |} quart of Spring-water — 
Arms g e add à fittie on the Fi be 10 e 1 n 
Wheat-Honr, -- and) make; them cut a Penny White-Loaf in flices, © 
ino i Plailter, or Ointment, about the (neſs of a Six-pence, WM 
with a little Wine over a gentle and, as thin as a Wafer, and lay 
Fire, and . warm tothe it on a Diſſ placed on a Chafings 
Place giggved; een mere diſh of Coals z then put it into 
it. 0 41 nA be e Water With a handful. of 
ancakes: : Tale twenty Eggs! clean pick'd.Currans, and a little 
half the Mhites, heat em large Mace: and being boiled 
ſtr mix them With fine Flour | to a ſufficient thickneſs, ſeaſon 
and;b aten Spice, a little Salt, | it, with a little fine Sugar bear 


— 


of Sack, Ale, and a little Veaſt -do ] well, and Gifſolyed" in Roſe- 
of | not make your Batter roo thin; Water. 
t; | then beat id well, and det at ſtand |. Patridge. 3 If old hath a 
er a little Mhile to riſe; then try | White Bill, and blewiſh Leg 83 a 
m them: w/ itt u vHẽt Lard on Butter, hut if young, 2 hlackiſh Bill, and a 
e and: ſerve them ee 1 yellowiſh, Le ©; if new, a! falt firm 
e of Oratige and 80 Vent; but if ſtale, a green Vent, 
6 „Pancakes 2 : Tabe one and will peel if you touch tne 
- quatt of Cream, eight Volks of | Vent hard with your Finger, 
7 "E286, oh Nutmeg. ate: ſmall. ' Partridges are fed with Wheat, 

; or 


TE] 


- 


way and die. 


2 11 : It hath many Pro- 
pores | 1 n PhNI Fick, as well as 


8 
keep the cold — for 
they are kept cold and dirty, 
. wilt not thrive but fall a- 


obſtructed for many — 
tmiay be taken from ſix 

ſweetned with White Su 
candy, or alone, to eight, or 
you may add to it ten or twelye 
grains of Salt of Tartar, or what 
other Diureticks you think con- 
venient. 


TE eaſe” are dad — 


Kitchin uſes, vis. the Deco- | Pate foꝛ nds: Tike 
ction of the Leaves, or Roots | quarter of a Ro of Almonds 
thereof, 7 — the Priqzry (take care there not an hard 
Paſſages, br = Ie e gd | Dis" of" Shells hem) 
and Grave "Ind Without blanching; beat them 
the Pains the eins being ud] Well to Ponder J eflen Putte em 
in the nature of Womencation arter'of a pound of Raſſins 
upon the gtieved- Parts: And | of the Sun ſtofied, with fix Fig, 
the $ Seed is of the gresteſt Vir. and pengy worth! of Sper⸗ 
rue in tho e Matters 75 5, — 1 ma ceti, Bea enttramlywell'to. 
Windinefs in the Bow wy is | gether, and put it in Gally- 
good againſt the Biti | e * 20 ahne 
Senor Creatnte.” he of n ö 0. N 
eatin g of Pafly,” the bao Hf O Nπ,Üzb oi 1 
Juice of ir, Fiectehs the Ne BRA Por for the Here, b al 
ing Prufted With the Crumbs Pieter Almontls* anched half 2 It, , 
of fine White-bread and apply: ſtamp chem in n flo — 
ed, it healcth Tettefs, and Rin tar, ſprinkling them i with * 
—_ Su geth the Swelf⸗ never Ifctle Athuivine:? i. [then F i 
of the l "It dinziniſhes Adtt the Volk of tw&'Egps,white Jes 
the alk of Women, in Child: Hefey andi Ortice Nodtic finely en 
bed. b a cp prong, one ounces mix and as 
ParlleyWatert This ung educe them to Füſſe - 1 
be diftilled from' the Leaf, Rogt |" Tr \is excellen\'cqo > deanſe the P 
and Stalks, in Bälneo Matiz' 2 Hands; and-eafily jpleparyy ; there is - 
ing gathered in the hegüming no need of wettin it, it mayibe TY 
the 8 ring It #ttemiares} ns, | uſed as it 58, 88201 e 
kane s and is' Hepatic ani Patte to Pine: Take to a2 3 
Dienretick, inſomnch that ma. Peck of fine Flour; chree Eggs 9 
ny allow it to cure all Pains And A. little cold Cream; and \ — | Ik 
Effects of the Stone, where the them together, but do not break Wo 
Farty frequently and freely |:yout Butter too ſmallʒ and it 8 
drinks of the Water; but this will be a very ſine Crult, either wo 
15 certain, that bein "exceeding toi bake Meat in, or „Fruit, or 5 


dinretick, it neverth leſs forces 


many Years; nd; in fone; 7 
has brought away, the Urine 


Us 


|. what? efſ(e-:you-plteafe..-1t 0s a 


very ſine Dumplin, if you make 


it into 8 big Rolls; boil; rand 25 


Butter em, or roul ſome of 7 

out thin, and put a great Apple | — 

therein, angs Sans and Butter 
: them * 


— 1 - "= — 2 — iT FT : 


them; with Kolb water, Buer 
and Sugir- Ard nter 2 e oft 


: another : Take 2557 * rats; 
pol of ; ;; two: p of Nu. Make ſome  Vaſte with 


Nile; 35 Fen "wit two 
— a belli Flout, and put AE 

boiling Läquor, and ſo ok 
mach of of the reſt as will make 


it imo a ſtiff Paſtes then lay it 


into a = Clotht6iriſe, 
Patte fox cold baked'Mears :: 
Take to every Peck of F 
one pound of Butter, ori. a; 
little more, with hot Liquor 


as the other, and put a little diſ- pound 


folved Iſing-glaſs in it, and work | 
theſe paſtes made with hot Li- 
_ much: more than. the 05 
ther f 
Patty Cru to abe: 2 Take 
halt a Peck of fine F lour, dr 

it, rub two pound of Butter we 

into it, put a pint of new Milk; 
and half a pint of Brandy, and 
three good ſpoonfuls of Ale- 
yeaſt, mix it wall together, and 
pour it into the Flour; mix it 
well, and if it be not wet enough, 
pour in more Milk; do not kneed 
it, but break it, and beat it with 
the Rolling · pin, it muſt be ve· 
ry light; you muſt have a care 
it does not curdle, which you 


27 do by mingling a little and 
U . 


Pat at a — Web 4 
aſties little to e 0 
Kidney of Meal: When your 
Veal is roaſted, mince the Kid- 
ney with ſome 'of the Veal, and 
as much Fat as both; ſome 
Dats ſhred , ſome Currans; 2 
grated Nutmeg,ſome Sugar, ſome 
grated Bread, the Volks of four 
Eggs, ſome Roſe- Water; make 
your "Paſte with Butter, Roſe- 
water and Sugar, roul it * 
make little Paſties ol it, fr 


r — ˙— oo 


in ſweet Butter, f — Su- 
and ſexye them 10 er 
ies with ta 


cod W 5 Bu and F 
with the Tolk of an des, * 


2 2 out In: little 
lay ong le ande of. any, 
eet you. like beſt 


upon every — o cloſe 
up and fry them with Butter, 


..| and ſerve them up: with foe Su- 


gar roweds:: 
affte ; of Pippins 2. Take 2 2 
bernd of: raw Pippins fliced and 

ten in a Mortar, then take a 
of fine Sugar, and boil 
it toca.Candy 199 55 t, with a lit- 
tle fair Water, then put in your 
Pippins, wage boil. it till it will 
come from the bottom of the 
Poſnet, and flir it for fear it 
burn. 

Patie of Apticocks : Take 
the ripeſt Apricocks, pare them 
very thin, and ſet them in a 
Preſerving-pan over a gentle, 
Fire, with. as much Water as 
will keep the bottom of the 
Pan moiſt ; then break them,and 
ſtir them about with a Skim- 
mer, ſuffering it to ſtand till the 
moittture conſume, and they come 
to ſomething of a drineſs: then 
with Sugar boil them to the 
thickneſs ; of a Conſerve ; and ſo, 
by continuing longer, it will be- 
come ſtiff in order to a Paſte. 

Paſte of Cherries: Boil ſome | 
of the ripeſt Cherries till they 
are reduced to a ſoft Pulp; then 
ſtrain them through a coarſe 
Cloath, or: hair Bag, and, boil 
a forth quantity of Pippins, not 
over-ripe, till they are very ſoft, 
then take away the Core and 
Rind, and math them into — | 
add to theſe an.ounce of fine 


gar to every pound, ſpread it 
then 


—_ „% 2 


| P R 
— 


"x7 


"Fi 


— on Plates, and fkioning 
a pa eo ep WA 


4 ee ner e , | 


e the Huss o Bitter 11 
bn à pound, bfuiferhem 
in marble Mortar, ſprinkli | 
on them a little Salt 4 A 
22 ail none Honey 

Nar Oney! oy 
ee and Haff; Orris-xoots, 
finely ed, one unde? : 
mix and mould them well to 
ther, and make them * inte 
Paſte; and uſe it as you ſee oe. 
caſion. | k 

| This: is bees. to chanſt' the 
Hands, und is eafily prepared. There 
is little betaſon for wetting it in 
Mater; for it may be uſed as it is | 


| prepared, eren n ro 
much, | * 
Peaches to Preſerve; : Take 
your Peaches When you may 
prick a hole through them, ſcald 
them in fair Water, rub the fur 
off them with your Thumb; 
then put them in another warm 
Water, over a flow Fire, and 
cover them till they be green; 
then take their weight in fine 
Sugar and a little Water, boil 
it, and ſcum it, then put in 
your peaches, and boil them till 
they are clear; ſo you may do 
green Plumbs or Apricocks. 
Pear Pye: Take Wardets, 
or other hard Winter Pears, 
bake them with a little Water, 
and a good quantity of Sugar, in 
a Pot covered: with a Lid of | 
Dongh. Let them not be fully 
baked e're you draw them ; then 
quarter them, taking off the 
Kind and Core; raiſe a Coffin of 
Paſte, and between every laying 
ſcatter a few Cloves, Cinnamon, 
and candied Orange-peel cut 


Take the f. iteſt, la 


that TED cm an 
— t, let them bake to 5 
32 j +32 | 


rc, ro with 
ERS 
| and the hhvigg of bi- 
mon- | fmwhole” Clive 
Cinnamon, and Suſtarz and when 
— taiſethe Lid on one 25 
and put into it ſome Cinnamon 
beaten up; with Sugar 
and Role - water, and ſo ſerve it 
hes the Table, either hotor cold, 


— 
f| them, 


2 ou pleaſe. J as 15 
eat Bud » Take a col 
n, or Þ all roaſted, 


which is the beftrot: the: two; 
then ſhred ſome Suet very ſmall, 
as alſo the Vent taken off the 
Bones, with half as much grated 
Bread; and two. ſpoonfuls of 
 Elour, -beaten Nutmegs, Mace, 


will ſeaſon it, half a pound of 
Currans; the Volle of vo Eggs 
fs Fees, abs e xhem, and 
as much Cream as will make it 
into a kind of a Paſte; then 


Pear, ſti iece ot Cinnamon 
for the Stalk, and for the Head 


a Clove. 


rears 92 Pippins to dꝛy: 
them in 
ſweet Wort, two or three Days, 
then lay them in a broad Preſer- 
ving Pan of Earth, and bake 
them, but let the Gren be but 
gently hot, then lay them upon 
a Lettice Sieve, and ſet them 
into a warm Oven, and turn 
Fug twice a day till they are 
V 
Pearls to Whiten: : Take 
halt an ounce of Bean- four, 


ſmall; and putting in the 1* 


Lime, and E288 an Ounce, white 
Salt 


4 


Cloves, and 7 as much as 


ake it 3 the faſhion of a 
c 


- 


Kei mel | 


Ho the Gravey, and bojl it in 
- & much Water as will cover it i E 


| 2 of Spaniſh Licorice a 


berpriſe a ſcruple, Syrup of Ci; 


_ moſt col 


IE 2 


—— 
_ * 
5 * 3 Z 
, E + 
er. x 
1 


255 a Wi | 
5 pas, Agate folld W 5 cle 


its Trinefs quali The wok 
| hat ever 8 K ce $0 
Hal cauſes it tg' digeſt kind! 771 


Stomach. 


Pearls in it, it will reſtore chem et | 
to their Wit 5 l ecken rate fix Ipo poons 
te eo 105 > | fuls of Roſe water, Musk, 

Take two allon s of peaſe, and ; bergriſe, a "Cy ret, each t 
boil them in A little Water, 15 1 2 little Sugar beaten fine, 
till they are 1955 7 thick, a 5 4 | moul mould them by hv with 
enough to train, chen un os Pts on in Roſe- 
them: Take oe. ee "of | Waſte them earth N 
Veal and 2 dutton; an dry en 1 


prick it Well wit A ; Ki eto ler 


when all the. goodnefs is hoi 
out of the Meat ftrain it, and 
put it into the Pulp of the F Is 
and boil them” zac Fo 
well; put in 0 od ſtore of 
Mint, 4 little Thing, a 500 
ſome Bacon ir 100 pleaſe; w 
it is boiled enough, have forte | 
Raſhers of. Bacbn ready fried to 
lay round the top of the Diſh, | 
and put in a great deal of Buſter, 
and ſerye it to of Table. 
it was made for K. Fames, _ 
K 17 Pills fox the Liings:: 


Tears of Storax two drams: 


ram and half; Tincture of Saf- 
fron four ſcruples, Labdanum 
Olibanum, Myrrh, and Extra dae 
of Opium, of each a dram; Am- 


fron-peels, as much as ſuffices 
to make a maſs for Pills,” 
Theſe Pills Pop Defluxions al th 


Lungs, and aſſu age Coughing. 
Doſe to be 155. 1 15 7 fo or ſix bai | 
at Nile. 72 


Pepper boil i in White-wine 

is g00d againſt the Ague, and in 
Dis, t bur is more 
commonly - uſed. ſeaſoning 
Meats, than in Phyſick,; and in- 


mes to- Burn: Take 
the e Ounces of Benjamin lay it 
Night 3 in Damask Roſe Buds, 
n cut from the White, beat 
them very fine ina Stone Mortar, 
ill it come to a Paſte, then take 
it dut and it with a dram 
Musk fin ee as m 1 
ivet ; mould them up with 2 
little * ſearced Sugar, . and dry 
bx: very well, and keep then 
Burn, one at a time is (uf- 
ficient. 
Perfumed Cakes: Take Bens 
jamin four ounces, Storax two 


55 | ounces, Laudanum a : dram,Cloves, 


in number, twelve, Calamus A- 
romaticus a dran am, and a little 
Citron peel: Take a new glazed 
earthen Pot, and boil the Ben- 
jamin and torzx in it in half a 
int of Roſe- Water for an Hour, 
the moiſture holds long with- 
out being evapozated, then put 
it! the rett of the Materials i men- 
tion d in a little Linnen Bag, ad- 
ding more Koſe water: and When 
they have boiled a' while, take 
them off, and ſtrain them througli 
4 Linnen Cloath: and ſo ſoon as 
cold, there will be a curious 
perfumed Patte;. 35 
” Werfanicy fox 'Eonfeitions : : 
Take of Myrrh a ſcruple, Musk 
or Civet, the like quantity, Oil 


deed is more propef in che — 


of Nutmegs is — infuſe den 
in 
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well diffolved, ſprintie your, |, with: your. P 


ections, ox Sweet-meats, and 
they will have a curious pleaſant 
Scent, which will likewiſe add 
much to the flavour in the 


"Perfumes of Flowerg, Ex- 
tract, through a Retort, after 
the manner of Aquafortis, the 
Spirit of Salt-petre, or common 


Salt, and keep it cloſe ſtopped 


in a Bottle; then take what 
quantity of Violets, Roſes, or 
other Flowers you wall, 


put into an Alembick with an 
ounce of the Spirit of the ſaid 


Salt, a pint of Sx 327 and 
ſo proportionably till the Alem- 


pick be full, and let them in- 


fuſe twenty four Hours till You 
ſee. the Water well coloured, 


| which pour out by inclination 


into another Glaſs, and it wil 
carry with it. the colour and 
ſmell of the Flowers infuſed, 
though it leaves the Flowers 
freſh as if they had been newly 
gathered. 


Ty | Perfumed Powder: Take 


PF lorence-Otris a. pound, NF dried 
Roſes a pound, Benjamin two 
Ounces, Storax one ounce, Cloyes 
two drams, yellow Saunders an 
ounce and a. half, a little Citron- 
peel; beat all to fine Pouder, in 


a Mortar: put to this twenty 


und of Starch, or Starch, or 
ice, ground; mix it well, and 
finely fifting it, keep it very dry 
for uſe, and it will prove an ex- 
cellent perfuming Pouder. 
* Perfumed WMaſp⸗Balls: Take 


what quantity of Musk you 


leaſe; diſſolve them in ſweet 
ater ; then take 
about the quantity of one Waſh- 


ball of the Compoſition, and 


mix it together in a Mortar; 


wee dere Bak in, (loves 


. ee r 1 . —— 
EC e 4 = 
22 J 
' : 5 
; f hes ; \ > 
p "Fam ” Ween es... 


= 


then mix 1 pc por 
famed cent. hes 


Prkamch iti t Take Ca. 
together, and put them into A. 
{ quayitz, or the Spirit of Wine 
in a glaſs Viol, god When the 
Liquid is changed to a red co. 
lotir, infuſe in it a grãim of Musk. 
ſtrain it, and keep it for uſe. 
Pericarpium fox Agues: 
This, eſpecially for the Tertian- 
Ague, has been often tried with 
| good Succeſs, viz. Take a hand- 
ful of Sage, Tobacco three ou- 
ea ſpoonful of Bay-ſalt, and 
Ja {poonful of pe Vinegar ; 
beat all theſe well together into 
an uniform Maſs, which muſt 
be divided into two. parts, 
and; make thereof two Wriſt- 
plaiſters, to be applied at. the 
| uſual time before the coming of 
the Fit, and to be renewed, as 
| occaſion requires, till they grow 
e Ry; 
WB ants { A Cock, if young; 
has a. ſhort Spur, but 1 old 
ſmall ſharp Spur ; ſee it be not 
cut or, pared, if fat it has a fat 
Vein on the fide of the Breaſt 
under the Wing, if F< a faſt 
firm Vent, if ſtale killd, a green 
Vent, if you do touch it hard 
with your Finger, it will peel. 
A Hen if young hath a fmooth 
Leg, and a fine ſmooth = on 
the Fleſh, if old, it hath a wg- 
ged wrinkled grain Pop © e 
Fleſh: of it, and full of Hairs, 
like an old Yard Hen; if ſhe 
be full of Eggs ſhe will have a 
faſt but open Vent, if not full 
of Eggs a cloſe Vent. A Pout 
hath à fine ſmooth Leg, and 2 
a ene od Ls 


S-— 
_— 


Am. 


— P I N = | L225 bl : 


* 
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* 
4 1 
* 
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1 


ſmooth grain upon the 'Fleſhic 
* | of — the | Vent, or 
ey footed, think it is Stale kil- 
led; but if limber footed, and 
white in the Vent, then ſhe is 
new killed. ls 1g! 
htifick, a Remedy: Bruiſe 


a handful of Bettony· leaves, put 


to them half a pound of Honey, 
half an ounce of Licorice pou- 
der, and Pine-Apple-kernels that 
have been boiled in White- Wine 
bruiſed ſmall : make theſe into 
an Electuary, and let the Party 
take about a quarter of an ounce 
at a time. EI T3 
Some for this have only eaten-the 


Iungs and Heart of a wild Gooſe 


boiled with Hyſſop, and have found 
great eaſe by it; yet I cannot but re- 
commend the former to be the more 
effectual in the Cure. A 
Pickled Difters : Take a- 


bout a quart of the largeſt Stew- | 


ing Oiſters, with the Liquor 
that comes from them, waſh 
them clean, and wipe them : 
put to them a pint of fair Wa- 
ter, half a pint of White-wine- 
inegar, and half an ounce of 
whole Pepper, a handful of Salt, 
and a quarter of an ounce of 
large Mace: put Liquor, and all 
together, into an earthen Pot 
over a ſoft Fire, let them ſimper, 
but not boil, about a quarter of 
an Hour; then take them up, 
and put them into a little Vine- 
gar, and White - wine, till they 
are cold, and then put them into 
the Pickle they were boiled with, 
and Pot them up cloſe for your 


uſe, | 

Pig Mater foz the Face, 
the tine Receipt : Take a Fat 
Pig of Nine Days old, ſcald it, 
and dreſs it as yon do to Roaſt, 
but fling nothing away; for the 
Head, Feet, and inward Parts 


Water 1s the better. 


| muſt be all uſed together; you 


muſt not waſh. it; but take two 
quatts of Sack, and a quart of 
| Houſe-Snails, which muſt lie'the 
Night before on the tops of Mat- 
joram, Fennel and Roſemary; 
break the Shells, and take only 
the Snails: To theſe take a 
pound of the beſt freſh Butter, 
unwaſh'd and unſalted, two Li- 
mons without their Peels, put 
all theſe into a Roſ · water Still, 
and diſtill them gently into a 
Glaſs-Bottle, wherein you niuſt 
put a quartet of a pound of Su- 
gar-Candy in Lumps, about the 
bigneſs of a Walnut, and two 


or three Leaves of Gold; If you 


pleaſe you may add one ounce 
of Oriental Pearls, but that is 
not always us'd, the older the 
This was 
us'd by a Great Prince. 
Pig to Deeſs : To do this 


approved: The Pig being ſcald- 
ed and drawn, ſpit it, and lay 
it to the Fire; and when it is 
thoroughly hot, take off the 
Skin, cut it off the Spit, and 
divide it into twelve pieces: 
then take White- wine and ſtrong 
Broth, and ſtew it therein with 
an Onion or two minced very 
ſmall, as alſo ſome ſtript Thyme, 
Pepper, grated Nutmeg, and 
two or three Anchovies, ſome 
Elder — and Gravy, 
beat up well together: diſhit up 


with the Liquor it was ſtewed 


in, lay Slices of French Bread 
under it, garniſned with Oran- 
ges and Limons under and upon 
it. 


Scald, draw, and waſh it clean, 
put a Cruſt of Bread and ſome 
Sage in the Belly, prick it up, 


| and * roaſt it, and baſt it 


With 


— 


the French way, which is highly 


Pig to Dzeſs; another way: 
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a with Butter; then ſalt it; and 
being roaſted fine and criſp, 
make Sauce with chopt Sage, 


Curran, a little grated Nutmeg 


boil'd in fair Water and Vine- 
gar; then add a little grated 
Bread, the Brains, ſome Bar- 
berries, and Sugar: give thele a 
warm or two with good ſtirring, 
and adding a little beaten Butter, 
divide the Pig's Body, and Head, 
take off the Ears, place them on 
ſo ſerve it up: 


the Shoulders, a 
Or, this way, © 

." Mince ſome ſweet Herbs, as Sage, 
and Pennyroyal, rowl them up. in 
Balls, with ſome Butter, and _ 
them in the Pig's Belly, roaſt him. 
and being 1 ; make Sauce with 
ſome Butter, Vinegar, the Brains, 
and ſome Barberries, and ſerve it 
Pig to Soute: Scald a young 
Pig, and boil it in fair Water and 
White · wine, a quart of the lat- 
ter to a gallon of the former, 
put to it a dozen Bay- leaves, 
Ginger ſliced, and Nutmegs 


quartered, and half an ounce of 


whole Cloves: let it be boiled 
tender: then take it out, and lay 
it a cooling; which done, put 
the Liquor it was boiled in, into 
a Tray, and put it in, fo that it 
may lie covered, adding only a 
little Salt, and White-wine Vi- 
negar; and in this manner it will 
keep a long time. 
Pig-Pye,Court faſhion: Take 
off the Skin of a young Pig, and 
cut into quarters, ſcaſon it with 
Pepper, and Salt, finely beat 


and mixed; lay it in a Coffin of 


Paſte made in the faſhion of a 
Pig; ſhred a handful of Parfley, 
and about ſix Sprigs of Winter- 
Savory ; ſtrew this over the 
Meat, and on that the Yolks of 
two or three Eggs, hard boiled 
* ; | 


% 


and grated ſmall; upon that: 
_ ades of Moon, and fon? 
Bunches of Barberries, a handfil 
of Currans waſhed and picked 
and half a pound of ſweet Butte: 
ſpread thin, ſo cloſe it, and let 
it ſoak: in an Oven not over. 
heated, about three hours; then 
beat up a pound of Butter, with 
- eg Sugar ſcraped over the 


Pigeon⸗Pye: To order 2 
at _—P Take an —— 
hnely beaten Pepper to a dozen 
of Pigeons; put Butter rouled 
up in Balls, with a little fine 
ſhred Parſley, into the Belly of 
your | Pigeons ; and two pound 
of Butter is ſuffcient for the 
whole Pye, wherein are only a 
dozen of Pigeons, ſprinklin 
them likewiſe with a little Salt, 
before you cloſe up the Coffin, 
Pigeon-Water ; to make an 
excellent Coſmetick, Take this 
Way: Gut two young Pigeons, 
and cut them in pieces: The 
Whites of twelve Eggs, and the 
Juice of four Limons ; macerate 
them twelve Hours in three 
mw of Goats Milk, then di- 
ill them in Balneo Mariz. To 
the diſtilled Water, put Boray, 
Camphire, Sugar-Candy, burnt 
Alom, of each three drams ; (et 
them ina Glaſs in the Sun, three 
Days, then fifteen Days in a. 
cool Cellar; filter the Water, 
and keep it for uſe, 0 


— 


This ſmooths, beautiſies, and 
wonderfully preſerves the Complexions, 
i the Face, Hands, or other parts 
be waſhed with it twice a Day. 

Pigeon - Water, gother: 
Take Strawberries a pound and 
a half, Flonrs of Lilies, and 
Beans, of each half a pound; 
koch Allom, two onnces, Sal 
Gemmæ, Nitre, Verdigriſe, 

e __ 


and the 
acerate 
| three 
1en di- 
E. To 
Boraz, 
, burnt 
ns; ſet 
„ three 
s Ina 
Water, 


„ «nd 
lexions, 
er parts 


them in a moderate Sand Bath, 
and keep the Water as very rare | i 
and excellent to take 'away | 
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each two' drams: infuſe them 
fifteen days in Malmſey- Wine, 
Narbone Honey , White-wine- 


Vinegar, of each a pint: diftifl 


Freckles, or Morphew, froh 
the Face, if you dip Linen in it, 
and lay it on the place going to 
Bed, and waſh it off the next 
Morning with Water of Lilies. 
Mr to Boil: Take as much 
ite-wine and Water as will 
cover it: ſet the Liquor to boil, 
cleanſe, and truſs him in a round 
Ring, ſcotch him on the back, 
and when the Liquor boils, put: 
him in, and make Under it a 
quick Fire; being boiled enongh, 
take him up, and for Sauce, take 
White - wine - Vinegar, Mace, 
whole Pepper, a handful of 


ter; then for -Sayce; beat up 


with fliced Oranges,” Limons; 
Barberries, and fried Parſley: * 

Pike Yaſþ'd: Bone and ſcale 
it: then mince it with an Eel; 


finely minced, Mace, beaten 
1 Pepper, and Salt; ſtew 

in a Diſſi With little White- 
wine; and when it is ſtewed. 
ſufficiently, ſtir. in a piece of 
Butter; ſerve it on Sippets; aid 
la on' ſome large ſtewed Oiſters, 
ſome fried in Batter, others greett 
with the juice of Spinage, o- 
thers yellow with Saffron ; gars 
niſh the Difh with them. 


take out the Entrails; lard 
the back with Pickle-Herring : 


Cockles, or Oiſters boiled, / or | then take Claret-wine and large 


fried, ſweet Herbs, finely ſhred, 
and the Liver of the Fiſh min- 
ced, and ſcrape in a little Horſe- 
tadiſh: theſe being boiled to- 
ether, diſh tip the Pike on Sip- 

ts, and beat up the Sauce with 
weet Butter and minced Limon, 
garniſhing with. fliced Oranges 
or Limo as 

Pike 1Bzoil'd$ Split it, and | 
ſcotch it. with your Knife, on 


Oiſters, and having feafoned the 
Oiſters with Pepper, and Nut- 
meg, (tiff the Pike's Belly with 
them, mix'd with Thyme, Win- 
ter Sayory, and fome ſlices of an 
Onion ; then ſow up the Belly, 
and with two flatfticks about the 
breadth of a Lath, boifter up the 
fides of the Pike; then baſt him 
with Butter and Claret- wine, 
beat up together, having tie 


the out- ſides, as you do a Her- ' Roſemary and Bays to keep off 


ring; then Salt it, and having 
the Gridiron very hot, lay it on 
a clear Fire, baft it with But: er, 
and turn it often, and being 
broiled ſtiff and criſp; ferve it 
up with beaten Butter, Juice of 
Limon, or Wine-Vinegar, gar- 
tith'd with flices of Oranges or 
Limons. | 


the heat coming too much where 
the Laths do not defend it from 
the ſcorching ; and when it is 
roaſted, take it off, and take out 
what is in the Belly of it, and 


ſome beaten Butter, and Claret; 
Dith it up- | 


Pie to Fry: Cleanſe it well 
from the ſſime and blood, dry 
i, and flour ing it, ronl it round 
tn yout Pan, or flit ic, and fry 


| Pike Souced : Draw it, and 
waſh it clean from the blood 
and flime, and then boil it in 


| Water and Salt; puttifg it in 
„ 


When 


3 2 ; — 


ic pretty erilp with ſweet But. 


Butter, White-wine ; Giffet⸗ 
Liquor, Nutmeg, and gartiſh'it 


then put in fome ſweet Herhs 


„ has. 
an 


with what has dropt from it, 
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1 . 
when the Liquor boils up; let | Mace, and ſlices of Ginger; 1 ak 
it boil . on it well ire intend to ſo 6 6 Alo 
with Salt, but beware you boil | boil them not down ſo much; M the 

it not too much, nor in more but if they are to be Jelliel Erxtr 
Water than what will juſt cover | put to them ſome Kinglaſs, aul ounc 
it; and if you deſign to keep it] ſerye them up in the Collay, Ml fille 
long in the Souce, you mult | ſtanding in the Jelly: and thm (MW drop 
put as much,White-wine as Wa · r do with Eels, Tench MW fo n 
ter, with ſome Wine, Vinegar, | Salmon, Conger, G. Tl 
flices of Ginger, large Mace and Pike, and Mhite⸗Bꝛoch: MW i» » 
Cloves, when the Wine, Vine- | Here the Pike muſt be cut into Frier 
gar and Water boil, adding a three equal pieces, and boiled in 4 
little Limon-peel, boiling it up in Water, ſeaſoned in a little fer 
quick, but not too much: then Salt, and ſweet Herbs; when it Wl Worn 
pour on the Liquor, and cover boils, beat the Tolks of fix E that 
it up cloſe, and when you ſerye | with a little Cream and 8 Mor: 
it, garniſh it with Bunches of | melted Butter, and ſome of the P 
Barberries, and ſliced Limon. | broth : then diſh the Pike, pu. Juic 
2 Drewed ; Take your | ting the Head and Tail together, 4 ha 
Pike, ſplit it, and lay it in a | cleave the middle piece in two, diſt 
Diſh, and when the, Blood is | and take out the Back bone, put drop 
waſhed out, put to it as much | one piece on the one fide, the Lab. 
White-wine as will cover it, other on the other; blanch all, Myr 
and ſet it a ſtewing, and when and pour the Broth on. of e⸗ 
it boils, put in the Fiſh, and | Wills Diuretick: Take Chios tron 
ſcumm it; then put in ſome large | Turpentine, and white Vitnol make 
Mace, whole Cinnamon and | finely poudered ; mix them into into 
Salt, and being well ſtewed, | 2 maſs, and make Pills of them Tl 
take out the Spice, and put in a | exceeding ſmall. _ ions 
good piece of Butter, with two'|, The vomitive quality of the Vi. to 4 
or three Volks of Eggs; give it riot, being corrected by the ur- The | 
a warm, and pour it on the Pike, | p*ntine, the Pills work good Effetls or te 
In this manner you may ſtew | eſpecially in all difficulties of making E 
Carp, Bream, Barbel, Chevin, Water, being given from half 4 Cam 
Roach, Conger, Gurnet, Tench, | 4ram to a'dram, = | mak 
Dace, Perch, or Muller. Pills foz the Dzopſie: Take and 
Pikes to Douce and Jelly: Elaterium, and Extract of Alces tity 
The Fiſh being ſcalded and | prepared, with the Jnice of the Cole 
cleanſed, bone it, and ſeaſon it | Roots of blew Flower de- luce, and 
with Nutmeg and Salt; roul up | of each half an ounce ; choice of t 
three or four Pikes like Brawn or | Maſtick made into Ponder two | trac 
collard Eel, and bind them 1n | dratns : make them up into Fills Sal 
that poſture ; then put them ina | according to Art, as ſryall as Is der, 
clean Cloth, and boil them in | convenient. | and 
Water, White-wine, and Salt, | Theſe Pills powerfully purge Hy: is Ot 
with the Spice; obſerving al- dropich Waters ; they are to be taken the 
ways, that the Pot boils be- i» 4 Morning faſting, from ſix to for 
fore you put them in; keep it twelve, or fifteen grains, uſing all k 

| them as oſt en as occaſion requires. 
: 


ſcummed, and add ſome large 


e Chios 
Vitno! 
em into 
F them 


he Vit. 


e- luce, 
choice 
er two 
0 Fills, 
I as is 


Ze Hy: 
e taken 
ſox to 
ſong 
res, 


Pills 
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"Pills fo; theGzeen-Sickneſs2 | 


Take Extract of Mars, one ounce ;, 
Aloes-Succotrine, prepared with 
the Juice of Succory, fixdrams ; 
Extract of Rheubarb half an 


ounce, Saffron two drams, di- 


filled Oil of Cinnamon ſix 
drops; mix them to à maſs, and 
ſo make fmall Pills of them. 
Theſe Pills cure the Greenſickneſs 
in young Virgins, the Party ſo 
grieyed taking a ſcruple at time 


in 4 Morning faſting, and drinking 


after them two or three aunces of 
Wormwood-wine, and walking after 


that about an Hour, for ' ſeveral 


Mornings together ef 4 AT 
Pills foz the @tomach t Take 
uice of Licorice, two drams-and 

2 half, Tears of Storax tWo drams, 

diſtilled Oil of Cinamon ſix 

drops, Saffron four ſcruples, 

Labdanum, Olibanum, choice 

Myrrh, and Extract of Opium, 

of each one dram ; Syrup of "EF 

tron-peel, as much as ſnfhices P 

make them into a Maſs, and ſo 

into Pills. 

| Theſe are excellent to ſtay Deflux- 

ions that fall upon the Lungs, and 

to aſſwage the violence of Coughs, 

The Doſe is from five or ſix to eight 

or ten Trains. | 
Pilſs Univerſal; Take Aloes, 

Cam»ogia, of each two ounces ; 


| make them into a groſs pouder, 


and diffolve it in a ſmall quan- 
tity of a ſtrong Decoction of 
Colocynthis, over a gentle Fire, 
and evaporate till the Maſs is 
of the thickneſs of a ſoft Ex- 
tract: to which add Scammony , 


Sal Nitre, both in very fine pou- | 


der, goa two, ounces: mix 
and mike a Maſs ot Pills. This 
is one of the beſt Medicines in 
the World for a general Purger, 
for it Purges briskly and nimbly 
all Humours, and carries every 


Five. 


Medicines, an 


kind of Defilement out of the 
Body, performing more in one 
ſingle Doſe, than moſt other 
| purging. Medicines will do in 
t kills Worms in Chil-: - 
dren to a Miracle, beyond any 
other ordinary thing of ordinary: 
uſe, and brings them away many 
times burſt, It cures the Pains 
and Weakneſs of the Stomach; 
cleanſes it and cauſes a good Ap- 
petite. It is a fingular cure for 
the Dropſie, beyond: moſt other 
and prevails againſt 
the - Scurvy, Jaundice, Gout, 
Stone, Rheumatiſm, and other 
ſtubborn and rebellious Diſeaſes, 
not eaſie to be removed; it o- 
pens all ſorts of Obſtructions in 
the Liver, Spleen, Reins, Womb, 
and Bowels, helps the Cachexia 
and Green-ſickneſs, and cauſes a a 
ood colour in the Face. Doſe 
rom a ſcruple or twenty grains 


to half a dram, or thirty grains 
in the Morning faſting, with 


Obſervations as in other Purges. 
To Children you may give from 
eight grains to ſixteen or twenty 
according to their Age and 
Strength; they work nimbly 
downwards, and not upwards, 


| unleſs the Stomach is very foul, 


Pimpernel: Of this there 
are three ſorts, the one groweth 
very great, and hath long Roots; 
the other ſort is little, the third 
bears red Flowers, and grows 
in moſt Gardens: the Roots of - 
the two firſt, in which conſiſts 
their main Virtue, boiled in 
White-wine, are very good for 
Pains in the Reins and Bladder, 
cauſed by the Stone: for it dri- 
veth out Grayel, and the long 
retained Urine, The Juice of 
the Root drank in White-wine, 


is good againſt all Poiſons, or 
infetions Airs, and the biting 
Q3 | of 
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of venomous Creatures: It is 
uſed with ſucceſs in the Plague, 
the Root being ſtamped and laid 
to the Sore. As for the third 
ſort, though _ differ 
likeneſs, yet in Virtue it does 
from the two former; for it is 
more reſtringent in Taſt, and 
very nouriſhing'z for which 
caule it may be thought to be 
of a binding nature; wherefore 
it ſtayeth the Dyſentery, and 
other Fluxes and Vomitings pro- 
ceeding from colerick Humours, 
or Cauſes; it heals Wounds and 
Ulcers. and is of ſpecial uſe in 
Ointments that are made for 
Wounds in the Head, and for 
Cankers: Some Phyſicians have 
much commended it in the Cure 
of peſtilential and contagious 


Fevers, concluding that the of- 
ten drinking the juice of it in 
Wine, or other convenient Li- 
quors, is a ſovereign Preſerva- Fi 


tive againſt the over of thoſe 
dangerous Diſeaſcs. i 
Pippins to. Dey; When 
Honſhold Bread is drawn, then 
ſet in a Diſh full of Pippins, a- 
bout fix Hours after take them 
put and lay them in ſeveral. 
Diſhes one by one, and flat them 
with your Hand a little; do ſo 
twice a Day, and ſtill ſet them 
in a warm Oven eyery time till 
they are dry enough ; then lay 
them into Boxes With Papers bes, 
tween every lay. i | 
Pippin Tarr ; Take Pippins 
before they be quite ripe, pare 
them, cut them 1n quarters, take 
ont the Cores, lay them in quar- 
ters in the Tart with a thin, 
| flice of Quince under each quar- 
ter, and the {crapings of Orange 
or Limon-peel ; put in good 
ſtore of white Sugar, pour in the 
Syrup of Quinces or Pippins, ,| 
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Cinnamon, cloſe up the Lid and 


bake them an a gentle Oven, 
_ - -Pippins to Pꝛeſerbe: Tale 
fix. Weeks before chriſtmaſi mid. 


dle fized Pippins freeſt fro 
ſpots, make a: ;Jelly-water: y - 
ſtrong of Apple-Johns and Pip. 
pins, as you do for clear Cakes 
and ſo ſtrained : Core your Pi 


W "ds 


pins, then ſcald them, and cut 
them in halves and pare them. 
Take three pound of Sugar, 
ad three Pints of Water, and 
When. it is boiled and we 
Pippins, boil them apace till 
they be clear; when they are nexx 
enough put in the Juice of two 
Limons, then drain them clear 
from the Syrup, and put them 
in deep Glaſſes; then take O- 
range · pee] that hath been boil'd 
tender in ſeveral Waters, and 
ar it into thin long ſlices, boil 
% m the Syrup you took from 
e Pippins until it look very 
clear, then drain it from the 
Syrup, and lay them amongſt 
the Pippins in the Glaſſes, 
then take Jelly, and to every 
quart take a pound and half of 
good refined Sugar, and boil it 
as faſt as you can, till it be 
jellied; when it is almoſt enough 
ſtrain it in the juice of five or fix 
Limons, then pour it upon your 
Pippins; the next Day tie them 
vith wet Papers and dry o- 
ver them. . 
Plague to Preſerve from: 
Take Barberries, when they are 
ripe, ſteep them in warm Wa- 
ter, that the Husk, or ontward 
Skin may come off; then Cry em 
that they may be beaten to 
Pouder with a little Salt, and 
when you find your ſelf ſome- 


what diſcompoſed by the ou 
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over them litrle bitts of 
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of ill Airs, hot or feveriſh ; mix | the Rump of a live Chicken to 
this Ponder with ſtrong Vinegar, | the Mouth of the .Sore, ſo that 
about two drams, in half a quar- its vent may be placed on it, 
ter of a pint, and drink it up and it will draw the Infection 
warm, and keep your ſelf warm Into the Body of the Chicken, 
alſo, that you may ſweat upon. | inſomuch that in a ſnort time it 
it; but if you find your ſelf, will die, and ſo will one or 
under ſuch apprehenſions, ſhi- | two more, if the Infection be 
yering with Cold, you muſt take 4 05 but when they ceaſe to 
the Powder in ſtrong Wine. do ſo, it is a ſign the Poiſonis —- 
Plague⸗Sickneſs: Take. a -exhauſted, and the Party in a q 
"ag; Viol, or ſome other Glaſs, and | very fair way of recovering 1 
gar, fill it to the third part with | Health. by 
| and Venice-Treacle, the other third | _ Plague⸗Mater: Take three 
* art with Brandy, or Spirit of | pints of Muſcadine, boil therein 
es 0! ine: mix theſe well together one handful of Sage, another of 
e til by ſhaking, and take Morning | Rice, till a pint be waſted, then 
den and Evening half an ounce in ſtrain it out, and ſet it oyer the 
mY two ounces of Mint, Rhue, or Fire again; put to it a Penny- 
_ Baym-water. I Worth of long Pepper, half an 
m But of all others in this contagious | ounce of Ginger, a quarter of 
e 0- Di ſſemper, this occurs as 4 very an ounce of Nutmegs, all beaten 
oil'd much approved Remedy, viz. © | together, boil them together a. 
155 Take Walnuts when the green little while cloſe covered, then 
c l Husk is on them, and before the | put to it a Pennyworth of Mi- 
* Shell is hardned underneath; put | thridate, two Penny-worth of 
very them, when bruiſed, to ſteep, in ¶Venice· Treacle, a quarter of a 
the White-wine eight Days then with | pint of Angehca-Water : Take - 
150 ſome Baum, Rhue, and Tops of Fe- 41 at a time Morning 
6, therfew, and Wormwood a little | Evening, always warm, if 
Ec bruiſed, put them into an Alembick, they be diſeaſed; if not once a 
17 and diſtill them ; then yow may Day is enough all the Plague 
* drin an ounce and a half of the | time. It is a moſt excellent Me- 
2 h Water, which you may do Morning, dicine, and never faileth, if 
15 Mon, and Night, put into it ſome taken before the Heart be utterly 
FIN perfumed Comfits, and ſtir them well | mortified with the Diſeaſe; 
had | about till they are diſſolved, i is alſo good for the Small-pox, 
mY. Plague-Doze to Break: Take | Meaſles or Surfeits. | 
f & Bay-ſalt, Rye-meal, and the | Plaiſter fo Bzuiſes: Take 
| Yolks of Eggs as many as will | Oil of Olives fix ounces, yellow 
make them into a Paſte ; then | Bees-wax an ounce and half, 
ſpread it on a piece of Leather, | Ammoniacum and Bdellium, 
and apply it to the Sore,. or of each half an ounce ; Galba- 
Carbyncle, and it will draw the | num, Opopanax, Oil of Bays, 
Poiſon to a centre, ſo that the | Lapis Calaminaris, both the 
Sore will ripen: and being | Birth-worts, Myrrh, and Frank- 
broke, the Infection will come | incenſe, of each two drams ; 
away : to expedite the Cure of | Turpentine an. ounce, Litharge 
which, when it is broke, put of 9 poudered four 4 
| Fn 4 
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into a Plaiſter. 


This Paracel ſian Plaiſtor is good 


for Bruiſes, and all manner of Aches, 
or Pains whatſoever, and being ap- 
plied it ftrengthens weak Limbs. 


Plaiſter foz the Mead: Take 
two ounces of Roſin, Stone 


pitch an ounce, Turpentine, Lab- 


| Fire, and add the Turpentine 


d | and afterward the Catechu and 


Bole-Armoniack , being finely 

udered; order the Maſtick in 
ike manner, and ſo being well 
mixed in a Mortar, that i; 


Plaiſter. | 
This laid to the Stomach, 

much flrengthens it; as alſo ſtay 
Fomitings and Defluxions, _ 
| _ Plaifeer of Pelilot-Dimple; 
Take of yellow Rofin clarified 
eight pound, yellow Wax four 
pound, Mutton-ſuet of the Kid- 
neys, cleanſed from the Skin 
and Fibers two pound; melt 


danum, and Pidgeons Dung, of them, and add tq them green 


each half an ounce; Gum of Ju- 
niper, Nutmegs, of each two 
drams : diſſolve the Turpentine 
with the Labdanum, in a hot 
Mortar, and mingle the reſt, ſo 

that it may be made into a 
Plaiſter ; and if any Cauſe re- 


quires it to be ſtronger, add the 


Pouder of Euphorbium,  Pelli- 


_ tory of Spain, and black Pepper, 
of each two ſcruples. 


This wonderfully ſtrengthens the 
Head, and eaſes the Pains of it, 


the Crown being ſhaved, and it ap- 
plied Plaiſterwiſe to it, as alſo to 
the Temples. Though upon many oc- 


caſcons, it is applied to the Soles of | the Patient take gr. ij. of our 
Or thus, 


the Feet, to draw down the Yapours 
that affliet the Brain, 
Plaifter of Paltick : Take 
three ounces of Maſtick, Bole- 
Armoniack one ounce and half, 
Catechu, Myrtle-berries, of each 
half an ounce, Turpentine, Co- 
lophony, Tacamahaca, and Lab- 
danum, of each two onnces ; 
Oil of Myrtle four ounces ; 
Bees-wax a pound. The things 
that are to be poudered, pouder 
a- part, melt the Wax and the Oil 
together, and take it from the 


Melilot cut ſmall five pound; 
and being thickned, bruiſe it 
with the afore- mentioned In- 
gredients, and bring it to the 
Conſiſtence of a Plaiſter. | 
This draws very gently; and 


inzs, and Tumours. 1 

Pleuriſie: Take choiſe Ca- 
nary or Milk-water half a pint; 
Spirit of Sal Armoniack, of 
Harts-horn, of each thirty drops: 
mix and give it for a rag 
to be repeated three times a N ; 
and at night, at Bed-time, let 


Volatile Laudanum. 
Take Tincture of Corn Poppies 
one ounce and half, Poppy-water 
two ounces; Spirit- of Sal Ar- 
moniack fixty drops, mix for 4 
draught to be given two or three 
times a Day ; and at Bed-time 
let the Sick take this Doſe. 
Take Liquid Laudanum, & our. 


mix them for a Doſe, to be 
continued as long as need re- 


quires 
+ Plate 


pretty hot, make them into a 


therefore is commonly uſed in dreſ- 
fing of liſters, and in gentle Swell 


Guttz Vitæ twenty drops, Cina- 
mon, Barley-Water three ounces; - 
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Plate ro clean; Waſh your 
Plate firſt in Soap-Suds, and dry 
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it; then if there be any Spots, 
rub them out with Salt and 


Vinegar. When you haye ſo 


done, anoint your Plate all over 
— and Chalk, and 


lay it in the Sun, or before the 


Fire to dry; then rub it off with 
warm clean Linnen Cloths yery 
well, and it will look like New, 

Piumbg to dzy naturally: 
Take of any ſort and pick them, 


and put them into the bottom 
of a Sieve, duſted with Flour, 


to keep them from ſticking; let 
them ſtand in a warm Oven all 
Night, the next Morning turn 
them upon a clean Sieve, and ſo 


do every day till you ſee they 
ue very ay... 


Plumbs to dy foz Tarts: 


Take your Plumbs, wipe them, 


and lay them on Lettices, ſet 


them into the Oven after Bread 


is drawn; when you take them 
out turn them, and ſet them in 


as before, then put them into 
| Paper Bags, prick the Bags full 


of ſmall holes; hang them up in 
a Kitchin or other warm Room. 
Points, oz Laces to clean ; 


Take White-bread , half a Day 


old, and cut it in the middle, 
and pare the Cruſt round the 
edge, ſo that you may not hurt 
your Points vihew you.rub them; 


then lay them upon à Table on | 


clean Cloth, and rub them very 
well with the White bread 
all over; then take' a little 
Bruſh, and rub over the Bread 
very well, till you think you 
have rudbed it very clean; then 
take your Point or Lace and 
ſhake the Bread clean off ; then 
ruſh it very well from the 
Bread, and take a clean Linnen- 
Cloth and gently flap it over 


oft-rimes. Thus you may get 
ok coy on from White Satten, 
Tabby, Taffery, or any colour 

Silk, o it he not greaſie 
or too much ſoiled. 5 


= T LP nd Atarch: 
Take your Points, and put them 
into a Tent, then make a ſtrong 
Lather, with the beſt Soap you 
can et; then dip a Bruſh in 
that Lather, and ſoundly rub 
your Point on both ſides, ſo do 
till you have waſhed it in four 
Lathers; then waſh it in fair 
Water alone, then with blue 
Water, and when you have ſo 


done, take Starch made thin 


With Water, and with your 
Bruſh on the wrong fide waſh. . 
it oven with it, ſo let it dry: 


then lay your Tent upon 2 


Table, and with an Ivory Bod- 
kin, made for that purpoſe, 
run into every cloſe and narrow 
part of it, to open it betwixt 
the Gimp, or over-caſt, hkewiſe 
into every Ilet-hole to open them. 
For Laces, after you have pulled 
them out well with your Hands, 
you muſt Iron them on the wrong 
ſide; Let on Water be warm, 
wherewith you make your La- 
ther ; when you take them out 
of the Tent, Iron them on the 
wrong fide ; let not the Water 
be too blue with which you 
waſh them, - | 
gone Dauſages to Make: 
Take the Fillets of a Hog, mince 
them very ſmall, with Sage, 
Pennyroyal, and Thyme, of each 
half a handful ſtript from the 
Stalks : then ſeaſon it with bea- 
ten Jamaica and black Pepper 
finely ſifted, and Salt put into a 
Hog or Sheep's great Gut, and 
lay it in Water and Salt three 
| Nights: then boil it gently tor 
| fear of breaking, and hang it up 
; | = 
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in a Chimney to be ſmoak'd, or 


dry place, and they will keep a 
long time. l | 

| Pomander fine: Take two 
ounces. of Laudanum, of Ben- 
jamin and Storax one ounce, 
Musk fix grains, as much of 
Civet, as much of Ambergriſe, 


of Calamus Aromaticus, and 


Lignum Aloes, of each the 


weight of a Groat, beat all theſe” 


in a hot Mortar, and with 2 


hot peſtle, till it come to a per- 


fect Paſte, then take a little 
Gum Dragon, ſteeped in Roſe- 
water, andrub your hand withal, 


and make it up with ſpeed,make 
them into what fhapes you 
pleaſe, Print them and dry 
em. | ' 5 5 
Pomatum Rare: Take a 
pound of Lambs-ſuer ſhred ſmall, 
and put it in a Courſe cloth, 


beat it till it be in a Cake, then 


ſhred it ſmall again, and put it 
in a Glaſs or Pot; with it, put 
three ounces of White Lilly- 
Roots cut, two ounces of Sper- 


ma - Ceti, and tie up the Veſſel 
cloſe; ſet it in warm Water till 


it is all melted, then ſtrain it 


thro' a fine Holland Cloth, and 
put it in a Baſon, and put to it 
a dram and half of Camphire 


cut thin, and ſtir it till it be 


cold, the longer you ſtir it the 


better it will be; but three 


Hours is the leaſt you can be- 


ſtow upon it. 
The Lady Terrills Receipt. 


Pomegranate; Of theſe there 
are three ſorts, Sweet, Sharp, 


and Winy; and the quality of 
them all is Reſtringent, but not 


alike ; for by their Taſte you 
may judge their difference, and 


their Grains are more binding 


= and drying than their Juice; the | Water well warmed, preſs them w 
; . a _ nod a | . the 


Rind more than the Grain, and 
the Bloſſoms have the ſame Vir. 
tue with the Fruit. The poy- 
der of a Pomegranate dried in an 
Oyen, in a new earthen pot 
cloſe ſtopt, is 1 700d to 
ſtay the Flux of the Belly, The 
Leaves of the Pomegranate-Tree 
well beaten, and the Juice. of 
them mixed with. the Oil of 
| Rofes, does very much help the 
inveterate Pains of the, Head; 
and ſo ſovereign it is, that moſt 
hold that no yenomus Creature 
will come near the Boughs of 
it: for which reaſon the Anci- 
ents laid them in their Beds, 
and ſtuck them about their 
Houſes. _ 3 
The Decoftion of the Root of 4 
Pomegranate Tree being drank, kill 
the large Worms in the Belly, aud 
cauſes Sons to be caſt out. | 
 Pozk-Pye ; The Pork you 
intend to put into Pies, muſt 
have the Skin taken off; then 
cut the Pork in ſteaks, and take 
Pepper beaten, ſliced Nutmegs, 
ſeaſon it pretty well with Salt, 
and put in a little fair Water 
that has been boiled; cover it 
all over with Butter, and ſo 
| bake it, and ſerve it up. 
Poppy-Red : The Flowers 
are very cooling and affwage 
Pain, and bring Sleep to weary 
Eyes; and therefore are chief) 
ed for Fevers, Pleuriſies, and 
Quinſies, and other Diſeaſes, 
eſpecially of the Breaſt, that 
need cooling Medicines, and for 
immoderate Fluxes. The Con- 
ſerve, the diſtilled Water, and 
the Pouder of them arggreatly 
in uſe ; but the Syrup moſt. 
To make it, Take the freſh Flowers 
of Red Poppies two pound, and pour 
upon them- two quarts of Spring- 
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been Day, and infuſe the quan-] in, and ſtroak it as little as you 
an tity of freſh Flowers in the Hgeer, can, and ſo do it tell Jod f. ie 
on. 4 % 5 then Prain it, and pur be thick enotgh.; then, put it 
in an in as much Sugar as the Liquor | into the Baſo With the Ladle 
Ky weighs and ſo make it into a Syrup, gently ; if yon do it tos much it 
ito Ml © _ it to 4 thickneſs over 4 En 05 N Pie - 
| entle Fire, +  , |, Porvugal- 's t. Take the 
= 8 Poppies, a Dyzup: Take | Tolksoftwelvek | 90 Whitey 
* the Heads of black Poppies | beat theſe well with three or 
il of freſhly gathered fix ounces, and four och of Sack, half a 
1 6 of white ones, not thoroughly | pound of Loaf Sugar, beaten 
27g ripe, eight ounces, Water a | and ſearſed, t þ or tees ſpoon- 
moi ae boil them to the con- | fuls of fine Flower; miggle theſe, 
Kl unption of two quarts of the { and Fry them With Butter, ſtrow 
> of Liquid, and put therein Sugar Sugar upon them, ſerve them 
"Ci a pound and half, or two pound, [WP-. 7G ERS 
Beds and boil them to a Syrup. This | | read Pye: Vour Coffin be- 
then s excellent good to allay the ing ready, lay in Butter, and 
Heat of the Head and other | then your Potato boil'd tender, 
Fo Parts, or when it too much af- | then ſome Whole Spice, and 
ts flicts the Brain. It is given with | Marrow, Dates, and the Yolks 
HE ſucceſs in Frenſies, or to thoſe | of hard Eggs, blaunch'd Al- 
y that are reſtleſs, and cannot fleep | monds, and Piſtacho Nuts, can- 
© you well, as alſo. for Catarrhs an [We Peek of Citron, Orange 
=p Coughs. RT | and Limon, put in more Butter, 
= Poſſet 2 Put a pint of good | cloſe it and bake it; then cut it 
| take Milk to boil, as ſoon as it doth | open, and put in Wine, Sugar, 
meſs ſo, take it from the Fire, and | the Yolks of Eggs and Butter. 
Galt let it cool a little; and when it Pottages utron; Ac- 
33 is pretty well cooled, pour it | cording to the quantity of what 
5 into 3 wherein is about Broth you will have, you muſt 
14 00 two ſpoonfuls of Sack, and four | proportion your Knuckles of 
| of Ale, with ſufficient Sugar | Beef, the Fleſh of the hinder 
wer, ! dillolved in them, ſo let it ſtand | part of the Rump of Mutton 
wage * 2 near the Fire, till you 8 3 ry 900 ſeerh the 
Kh. WES 3 eſh very well with Parſley, - 
hi 0 Poſſer of Dack $ Take two | young . and Thyme re | 
« and WM quarts of Cream, boil it with | in a Bundle with Cloves, Mace, 
75 þ whole Spice, then take twelve | and ſome beaten Cinamon, keep- 
that 9 5 well beaten and ſtrained, ing always ſome warm Water 
ind for i dale the Cream from the Fire, | to fill up the Pot as your Liquor . 
" Con: * ſtir in the Eggs, and as much | conſumes ; when you have boil?- 
r, and Sugar as is will weeten it; then | ed them well, ſtrain the Broth 
greatly put in as much Sack as will make | and Preſerve it for your uſe. 
- es it taſte well, and ft it on the | Pottage, the French way: 
Flowers ee again, and let it ſtand a | Take an equal quantity of Cher- 
ad . gs then take a Ladle and | vil, hard Lettice and Sorrel, or 
cos: - e it 5 gently from the bot - any other Herb you like beſt, in 
hen ent dom of the Skillet you make it | all as much as a Peck will hold 
the fag ere V 5 preſs d 
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ed down; pick and waſh | pound of Marrow fried brown, WM — 
Beth Well, ani rain them from | Poultry Diftempers ; Bip 1 
the Water; then put them into | is a white thin Scale, N rice 
a Pot With half a pound of freſh | on the tip of the Tongue, fou 
Butter, and ſet them over the | makes Poultry they cannot feed; Lig 
Fire, and as the Butter melts, | it is eaſie to be diſcern'd, it Sto. 
ſtir them dbwn in it till they | proceeds for want of clean Wa- jam 
are all within the Butter; then | ter, and drinking puddle Water, of e 
ut ſome Water in, a Cruſt of and eating filthy Meat, The et} 
Bread, ſome whole Cloves, and | Cure is to pull the Scale with 
a little Salt, and when it is | your Nail, and then rub the war 
boiled, take out the Cruſt of | Tongue with Salt. The Rup to | 
Bread, aid put in the Volks of | is a filthy Boil or Swelling on Þ 


the Rump, it will corrupt the 
whole Bod „ It is commonly 
known by the ſtaring or turning 
the Feathers backwards: ] To 
cure this, you muſt pull away 
the Feathers, and open the Sore, 
thruſt out the Core, andi the 
waſh the place with Salt int 


four Eggs well beaten, and ſtir 
them together over the Fire; 
then lay ſome thin flices of 
White-Bread into a deep Diſh; 
and pour c in. 
Pottage: To make this very 
excellent, nouriſhing, and con- 
ducing to Health and k 
take the Knuckle end of a Leg | Water, or with Brine, and it 
of Veal, very largely cut, put | belpeth it. The Flux cometh 
into it a gallon, or fix quarts'&f | with eating too much moiſt 
Spring-water, a pint of Oatmeal | Meat, the Cure 1s, To give them 
ſifted very fine,Pennyroal,Parſley, | Peaſe, or Bran ſcalded, and it 
Thyme, and Winter ſavory, of will ſtay them. Stopping in 
each a little bundle, unſhred ; | the Belly, is contrary to the 
alſo Sweet-marjoram , Sorrel, | Flux, ſo that they cannot move; 
Violet and Marrigold-leaves ; | therefore you muſt anoint the 
you may let it ſtand a whole | Vents, and give them either 
Wight over a gentle Fire, and | ſmall bits of Bread, or Com 
boil it up the next Morning, | ſteept in Man's Urine. Lite: It 
with ſome Mace, Currans, Harts- they be much troubled with | 
horn Shavings and Sugar; then | Lice, as it is common, proceed- 
ſtrain it, and eat it warm. | ing from corrupt Food, or want 
This is very good againſt a con- bathing in Sand, Aſhes, or 
ſemption, or am Pefetl in the Lungs, | ſuch like: Take Pepper ſmall 
or Stomach, © | | beaten, mixing it with warm 
Pottage⸗IBꝛown: Take two | Water; waſh your Poultry 
- quarts of ſtrong Broth, a quart | therein, and it will kill all ſorts 
of Gravy, a little French-Bread | of Vermin. If Dtrung. with 
ſliced, 20 Balls of forced Meat, any Venomous Worm, Cc. 2. 
ſome Sheeps-Tongues and Pa!- | noint the place with Rwe and 
lets; Seaſon it with Mace, Nut- | Butter mix d together. Doe 
meg, Pepper and Salt; let it | Cres: Take a Leaf or two of 
and a quarter of an hour over] ground Ivy, and chew it well in 
the Fire, then put a Duck roaſt- | your Mouth, ſuck out the Juice, 
ed in the middle, and half a and Spit it into the ſore Eye, 
EY» . | and it will certainly heal it. 
Pouder 
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ck half a pound, Roſe Leaves 
four ounces, Cloves one ounce, 


Lignum Rhodium two. ounces, | 


Storax one ounce and half, Ben- 
jamin the like, Musk and Civet 
of each ten grains, beat them to- 
ether grolly, ſave the Roſe 
ves, you muſt put in after- 
wards ; this is a very fine Pouder 
to lay among Linnen. 
Pouder of Amber: Take fix 
ounces of Bean-flour, and pals it 
through a fine Sieve with four 
ounces of r „ two 
ounces of Saunders, two ounces 
of Benjamine, and half an ounce 
of Storax, twodrams of Calamus 
Aromaticus, and as much Lab- 
danum; paſs theſe likewiſe 
through a Sieve, and to two 
pound of the Compoſition add 
four grains of Ambergriſe, and 
half an ounce of Pomander, Pri- 
vet beaten and ſifted, which you 
muſt mix in a hot Mortar with 
Amber; then mix them all to- 
pou and keep them in a Glaſs- 
ottle cloſe ſtopped, and make 
of it ſweet Bags to perfume your 
Cloaths, 
Pouder of the Counteſs of 
Kent: Take-the black parts of 
the Claws of large Sea-Crabs 
four ounces, Crabs Eyes, Ori- 
ental Pearl, and red Coral pre- 
pared, of each an ounce; Roots 
of Contrayerva, white Amber, 
of each fix drams ; the Bezoar- | 
ſtone three drams, Saffron two 
ſcruples: make theſe into a fine 
Ponder, which mixed with Jelly 
of Vipers, you may make it into 
Troclfiſes, letting them dry in 


the Shade, to be poudered, as 


occaſion requires, for the better 
preſervation of its Virtue. 

This Pouder is highly in Requeſt 
for the Remedy of Epidemical Diſ- 


eaſes, particvl erly in the Sl. per, 
1 5 i the 
„% well to, proſerye from 
the Tofeftion, 4s t 1765 ps 
taken, by reaſon it maibly flrength- 
ens — yrs and oe JT Pants 
againſt Infections, and the Matign 
37 the 1 2 
Not only the Engliſh, but other Na- 
tions approve it, and uſe it with 
wo 8 Succeſs, The Doſe is 4 
bout ten grains. 
Pouder Confoztative { Take 
Cloves, Nutmegs in fine pouder, 


of each half an ounee: Contra 


peroa, Winter Cinnamon, Vir- 
inea Snake- root, of each three 

ams, Harts-horn Philoſophi - 
cally Calcin'd; ruſt of Iron, 
each in fine Ponder two ounces, 
Sal Tartari Sulphurated one 
ounce, Treble refined Sugar a 


pound, mix and make a ſubtil 
ouder, ts 1 


This wonderfully ftrengthens the 
noble Parts, reſtores the languiſhing 
force, and cures ſwooning and faint- 

ing Fits, It is good in Fe vers, and 
other Diſeaſes : It is given to aſth- 
matick and conſumptive. Perſons 

and to ſuch as are waſted ad 
brought low by Sickneſs. The Doſe 
is from half a dram to 4 dram, in 


Wine, or any cordial Mater It 


may be taken in any peftoral E. 


lectuary, or with any convenient 


thing, as you pleaſe. | 
ouder Aa the Gout: Take 
Hermodactyls, Turbith, Cam- 
bogia, Mechoacan and Scam- 
mony, of each a dram; white 
Sugar candy two drams, pouder 
them very fine. w 
This Pouder purges Seroſiti es that 
lay a Foundation for it, or nouriſh 
thoſe Humours that occaſion the Pains, 


| The Doſe is from a ſcruple to a dram, 


taken in a Glaſs of White-wine in 


a Morning faſting, and faſting two 
Art Sn . Poude 


IS 
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4 ' Poyder to Inchrnate: Take | Leaves of Senna and Rhubay, Wl 
bez % end, Birthworts, of | and, Tamarigk, of each ty ff Þ4 
þ 2 85 ounce: bruiſe and make drams ; Saffron a dram: Poude — 
%%% apd witha ſufcient qua, f £0 
; "This cleanſes Wounds, and cauſes tity of the Syrup of Mugwon i a. 
{$ the el ; to grow, being laid to | make an Opiatee. _ 
oy thim alone; or mixed with Oint-. The Doſe is from te gramm ty a 
* ments or proper W aters, as Camomil, ſeven, mixed with a little Vinegar, ſe 
7 Bugloſs, Mint, Niue, St. John's- and made up into a Bolus, or mixel _ 
. wort, Bload wort, &c. | fn White-wine, or ſome proper Ds 1 
4 „Poder to whiten Teety: ace, which cake as' often a c. I 4. 
1 Burn the fineſt ſort of Pumice- | «ſon requires, „ 
Pouber foe rhe Mair: Take ſe. 


ſtone, Cuittle-bone, white Coral, | ye 
| and Cream of Tartar prepared * of Flour of Rice, or | 
BW upon. Porphyry, the Roots of | White - Starch , or Flour of — 
4 Florence Grrice finely pou- | French-Beans, or the like ; then — 
[74 dered, of each half an ounce ; | take of this following Perfume I pe 
i343 Sal Vitriolatum in Pouder 2 | one dram; That 8b Omi. BY © 
dram, Musk and Ambergriſe, | Roots in fine Pouder one ounce pr 
of each three grains: mix them | and half, Benjamin, Stora, — 
well together, and make a Pou- | Cloyes, Musk, of each two . pb 


. drams ; being all in fine Pondet f 0 
2 This Pouder cleanſes and whitens and mix them for a Perfume. b 
the Teeth, You may uſe it as it I:eſerved Damſins either 5 
5s, or mixed with Syrup of Coral, | Elack oz Mhite: Pick your — 


or dried Roſes, or Syrup of Roſes, | Damſins, and Cut them croſs on 
Or, to ſave all this Gage your | the fide the creaſe is on; put Ta 
Teeth be. ſound, Rub them with a | them into your Pan with their oy 
fine Pumice-fone, and they will be | weight in Loat-Sugar, and 2 ws 
as white as Hor. little Water; ſet them over 2 "7 
Pouder of Uiolets; Take the | flow Fire, and when your Su- 
Roots. of Florence- Orris one | gar is melted turn your Damſins pry 
pound, yellow Saunders five gently, and boil them ſoftly 2 3 
ounces, red Roſes four ounces, | little while, ſhaking them ſome- 
Storax, and Benjamin, of each | times and ſcumming them clean; Per 
two ounces; Cyprus, Tops of | then ſet them by for one Day, Mor 
Marjoram, of each one onnce ; | and ſet them on the Fire again, 
Lignum Rhodium half an ounce; | and let them be hot, ſo do for 
Cloves, Aromatick-reed, and | two Days more; the. third Day Dro 
Flowers of Lavender, of each | boil them till you ſee they are 4 
two drams: make all theſe into enough, which you mayo know wick 
a groſs Ponder, it is an excellent | by dropping a drop of the Syrup WW , 
Perfume to put e Linnen, | upon a Plate, for when it Jellies wy 


Silks, or any Apparel, Cc. they are done put them into 
. : ink Jaundice 2 | Glaſſes, and [boil the Syrup 2 — 
Take Crocus Martis, prepared | little more, and put ſoftly over I 4 
with Sulphur- one ounce ; the | them. 3 N 


ck your 
Crots on 
n; put 
h their 

and a 
Over 2 
our Su- 
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n ſome- 
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e again, 
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the prevention o cure of Agues of 


4 U 


2 ws] 
falling, when an Ague is expected, 


Ne hue 1 
Pꝛintes Pouder: Take red 
Precipitate one ounce, grind it 
upon a Porphyry to a ſubtil 
Pouder, add to it two drams of 
Oil of Tartar per deliquium, 
which digeſt together twenty 
four Hours, grinding it a little 
now and then; upon this put 
Tartariſed Spirit of Wine, to 
over- top it an Inch, and defla- 
grate it, which repeat twenty 
times, and it is done. 

This is the true Receipt, as it 
came from the Prince's own Hand, 
and was communicated to Sir Francis 
Blundel, Baronet, of Kings County 
in Ireland, who purchaſed it of the 
Prince with a conſiderable Summ of 
Money, It is famous in Curing the 
French Pox, ' and all the Symptoms 
attending it, as alſo the Scurvy, 
Dropſie, Gout, Sciatica, Hypochon- 
driack Melancholy, and moſt chro- 
nick Di Reaſes, which afflict the ex- 
tream parts ; and I have known it 
to be 4 Specifick againſt the Stone, 
Sand, Gravel, and all manner of 


0bſtruftiong of the Reins and Blad- 


according 


Diſeaſe : The Prince gere it to 4 
dram, but in my Opinion, that is a 


Doſe vaſtly too great where note, 
1. That the Precipitate ought not 


to be ground dry; but with a mix - 


| fure a little Oil of Tartar, let 


the Duſt flying, it ſhould offend the 
Eyes, No e, and Palate. 2. That 
this Pouder is nothing but common 
Precipitate, correfted with Oil of 
Tartar, and 2 of Wine, by 
which the Acid in the vulgar Pre- 
cipitate is obſerved, &c. 
Pudding Excellent: Beat 
the Volks of three Eggs with 
Roſe-water, and half a pint of 
Cream; then ſetting it over a 
gentle Fire, put in about the 
uantity of a Pullet's Egg of 
weet Butter; and being melted, 


mix the Eggs and that together, 


and ſeaſon that with Nutmeg, 
Sugar, and Salt; then add as 
much grated Bread as will 
make it as thick as Batter; 
and about half an ounce of Flour, 
with a dozen blanched Almonds 


beaten: then all being mixed 


together, take a double Bag, 


f | wet and flour it, and put in the 


Battef; and when it is boiled, 
ſerve it up with Roſe - water, 
Butter, and Sugar. — 
Yunding of Oatmeal: Tak 
the biggeſt Oatmeal and ſteep it 
in warm Cream one Night, then 
put in ſome ſweet. Herbs minced 
ſmall, the Yolks of Eggs, Sugar, 
Spice, Roſe-water, and a httle 
Salt ; with ſome Marrow ; then 


der, doing that in thoſe caſes, which 


batter a Cloth, and boil it well, 
| 5 ſerve 


and Salt, ſo fill the Skins an 
boil them. 
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ſerve it in with Roſe-water, 


Butter, and Sugar. _ 
. 


Puddings of L 
Hogs Liver, boil'd and cold, 


grate it like Bread, then take 


new Milk, and the Fat of a 
Hog, minced fine, put it to the 
Bread and the Liver; then add 
ſweet Herbs, minced ſmall;putthe 
Herbs into it with beaten Spice, 
Roſe - water, Cream, and Sugar 


” 


Pudding of Bisbet: Take 


Naples Bisket, andcut them into 
Milk, and boil it, then put in grat 
Eggs, Spice, Sugar ow 
and a little Salt, and ſo boil it 


W, 


or hake it. TIES 
Purdiog of Rice to bake: 


Take three pints or more of 


Milk, and put therein half a 
pound of Rice, waſhed clean 


and pickt, then ſet them over 


the Fire, and let them warm to- 
gether, and often ſtir them with 
a wooden Spoon, becauſe that 
will not ſcrape too hard at the 
bottom, to make it burn; then 
let it boil till it be yery thick; 


then taken it off, and let it cool; 


then put. in a little Salt, ſome 
Cloves, -Mace and Nutmeg ; beat 


three quarters of a pound of 


Currans, one of Beet- 
ſet finely ſhred, four Eggs beat- 
en, two ounces, of Candied O- 
range-peel cut in little thin bits 
fix ſpoonfuls of Roſe-water a 
white Sugar to your taſte ; then 
butter your Diſh, and ſo bake 
it three quarters of an Hour. 
Pudding of Parrow baked: 
Let your Diſh be indifferent 
deep, on the bottom whereof, 
lay Sippets of white Bread, and 
on that lay raw Marrow all over, 
with Dates, Raſins of the Sun, 
Orangado, and then having ready 


tin. 


be enoug 


2 


Ladelful or tho thereof Marr 
upon that, upon . 
make another la 
Raiſins, &c. and then a la 
Cream; continue ſo doing, till 
you have fill d up your ſh, 
garniſh the brim of your Diſh 
with Paſte, then ſet- it in the 
Oven half an Hour, and it wil 
h. You muſt boil your 


| Cream with whole Cinamon, 


and large Mace, and ſeaſon it 
with Roſe-water, Sugar, and 
ed Nutmeg; let it cool, and 
then put in 124 35 
Puddings Black: Take 
warm Hogs Blood, put in ſome 
Salt: when it is cold, put in 
groſs Oatmeal well pick'd, after 
it hath ſtood a ſoaking all Night, 
then put in Roſemary, Thym 
Pennyroyal, and Savory * — 
ſmall, alter the hardneſs and red- 
neſs of the Blood, With ſome 
Cream, beat in ſome Eggs, and 
ſeaſon it with Cloves, Mace, 
Pepper, and put in good ſtore 
of Beef or Hogs-ſuet, in pretty 
big Lumps. 1 | 
Pudding another: Take a 
int of Milk, eight Eggs, four 
hites, a little Salt, ſome Su- 
gar, a ſpoonful of Flour, a little 
grated Nutmeg, beat it all an 
well together, butter the Clot 
well, ſo tye it up and boil it 
half an Hour: Butter, Roſe- 
water, and Sugar for Sance. 
Pudding of Dweet-Yerbs: 


quart of Cream, and eight Yolks 
of Eggs, ſome Currans® Sugar, 


Sweet-Marjoram, Thyme, Sa- 


vory, Penny-royal minced 
e . 15 inc Gol 


ſome Cream mixed with the 


Steep a Penny white Loaf in a 


beaten Cloves, Mace, and Dates, 
with the Juice of Spinnage 3 | 
then add Cinnamon and Nutmeg, ' 


roul 
little 


oyer 
agall 
and 
five. 
ule, 


Sugar, 


Dates, 


nnage 3 


Jutmeg, ö 


e, Sa- 
0. 
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Marrow. 


Theſe Pudding: are excellent for 


2 4 
uffing F roaſt or boiled Poultry; 
22 


uff Paſte foz Flakeing : 


Take two quarts Of Flour, 
four Eggs, beat them to Snow; 
e it into a Paſte with 


then ma ; 
cold Water, roul in a pound and 
half of Butter at three, or five 


times. SO 

Puffs of Apples: Take an 
A pie that Appt hard or harſh 
4 taſte, mince it with a few 
Raifins of the Sun ſtoned, then 
wet them with Eggs, and beat 
them together, with the back 
of a Spoon, ſeaſon them with 
Nutmeg, Roſe-water, Sugar, 
and Ginger, drop them in a 
Frying Pan with a Spoon into 
hot Butter, fry them, then ſerve 
them in, with the Juice of an 
Orange, and a little Sugar and 
Butter. 1 

Putf⸗Paſte another: Take a 
Quart of the fineſt Flour, the 

hites of three Eggs, the Yolks 
of two, a little cold Water, 


make it into a perfect Paſte, then | 


roul it abroad thin, then lay on 
little bits of Butter, and fold it 
oyer again; then make it broad 
again, and lay on more Butter, 


and then fold it over, and do ſo 


_ times, then make it up for 
Ule. 5 wp 
Puller: A right Püllet has a 
ſmooth leg, a ſmooth breaſt, and 
will pinch tender upon the 
Breaſt of it, and if ſhe be full 
of Eggs, ſhe wall, be open in 
the Verg, and ſoft in the Belly; 
but if not ſhe will be hard in 
oe” ro and ſmall — | 
ullet Dye, the French way : 
Take Fat Pros. and truſs them, 
eak their Bones, lard them 


or Breaſt of Mutton. 


| with thick flips of Bacon, ſeaſon 


| them with ſweet Herbs, Parſley; 


oung Onions and Spice; then. 
ay them in a Pye made of or- 
2 Paſte with freſh Butter, 
thin ſlices of Bacon, a Bay Leaf 
or two. Then let the-Pye bake 
two or three Hours according to. 
the heat of the OP en. 
Pyes of young Turkies, | Ducks, 
Partridges, Pheaſants,  Woodcocks, 
large Rabbits, young Rabbits, Green- 


| Geeſe, Teals, and others are uſually 


made after the ſame manner, 

— Purſſane ts Pickle; Take 
the Leaves from the Stalks, theri 
take the Pot you mean to keep 
them in, and ſtro Salt over the 
bottom; then lay in a good row 
of the Leaves, and ſtrow on more 
Salt; then lay in-a row. of 
the Stalks, and put in more Salt, 
then a row of the Leayes, ſo keep 

it cloſe covered. Wo 
Punch to make: Take two. 
quarts wanting half a pint of 
Watef, half a pint of Lime 
Juice; the Juice of a Limon 
and ſour Orange ſqueez'd in; 
and alſo three quarters of a 


pound of fine Sugar; mix theſe 
altogether and ſtrarh it thro* a 
fine Strainet ; ſo do three times 
till it be very clear : Then put 
to it a quart of Brandy (and a 
pint of White-wine if you pleaſe) 
and fo "roborticrahlh for any 
quantity. It yon put ina pintof 
White! wine, there muſt be two 
quarts of Water, and more Sugar 
in proportion to that addition. 

Puk ple-Miclet, its Uſe and 
Virtues. 
perate, and very fit to alter 
and change the ill quality of 
Humours, and to evacuate them 
chiefly. Violets purge Choler, 
and qualifie the vehemency 


thereof: they are good for the 
J es R | " 


Pains 


1 


It is in its nature tem- 


— CE 
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Pains in the Head which proceed | Artichoat bottoms em 1d 
from heat; cauſe gentle Sleep, quarters, and a whole one to be 
mollife the Pricking of che | ſet in the middle with Capons 
Breaft, and of the Lungs, ad Livers, Coxcombs well 


are profitable,againſt the Quinſie, ' Muſhrooms, cut into 


and the falling of the Palate in 
the Mouth, and | 
tions of the Breaſt, and Side; 
2nd Stomach-Thirſt, being dried 
and concocted in White-wine: 
They open Obſtructions of the 
Liver, and cauſe Inflammations 
to ceaſe: They are very good in 
the Jaundice, Black or Yellow : 
The Syrup mollifies the Belly, 
and is in Pleuriſies: and in- 
deed is a Flower more to be 
admired by all in Phyſick, than 
for its charming Colour, and 
fragrant Smell. 10 


Pye of Pidgeons, the French 
way : Take good Pidgeons, let 
them be wal ſcalded; then 


take melted Lard, Marrow, Veal 
Sweet-breads cut into halves, 


Inflammas- | 


| pick'4 


pieces; let all be ftew'd wel 
in a Pan with a little Flow 
and well ſeaſon d; in the mean 
while let your Paſte be made 
of an Egg, Butter and Water: 
lay ſome of the Paſte into a Pye. 
pan, then pour in ſome melted 
Butter, moderately hot, let the 
Pidgeons be well moiſtned, and 
laid in order with the Artichoke 
bottom in the middle, the Muſh. 
rooms, and Veal Sweet-breads in 
the interyel afterward ; let the 
reſt of the Sauce be put in; 
cover your Pye, and make 3 


Border round about of Puff- Paſte, 
when it is ready to be ſery d up, 
pour in ſome white thickning 
Sauce. | 


* m Ht 


QU 
ails to Roaf; Truſs 
them, then chop ſome 
Sweet Herbs, and Beef- 
ſnet together, and put 
into their Bellies ; put them on 
a ſmall Spit, and at the firſt 


heating baſte them with Salt 
and Water, after that with But- 


ter, and dredge it with Flour: 


make Sawce with Gravy, in 
ſome of which an Anchovy or 
two has been diſſolved, as alſo a 
fliced Shalot or two boiled; 
- ſqueeze ii the Juice of two or 
three Oranges and Limons, and 


i 


garniſh with Limon- peel, and 
ſome grated Manchet, and ſerve 
them up as hot as they can be 
got from the Fire. 

Nuaking-Pudding z Take 
new Cream a quart, blanched 
Almonds half a pound: beat 
the Almonds very finely, boil 
them in the Cream, and then 
ſtrain them: put in a Blade or 
two of Mace, and ſeaſon it 
with Roſewater and Sugar; then 
take five Whites of Eggs, beaten 
up with Ponder of Cinamon, 


and two or three ſpoonfuls of 
| ine 


eaten 
amon, 
als of 

fins 


Fx 
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fine Flour, 


in the Strainer; ſo make it into 
2 thickne and boil it: ſerve it 
up with Sugar, Roſe-water and 
utter. 1 
Nuaking-Pudding : Take a 
int and half of Cream, boil it 
with a little Ginger and Nutmeg ; 
then take half a pound of Al- 
monds blanch'd, and beat them 
fine with a ſpoonful of Cream, 
eight Volks, four Whites o 
Eggs beaten with two ſpoontuls 
of Roſe-water, three ſpoonfuls 
of fine Flour, a quarter of a 
pound of white Sugar; mingle 
all theſe well with the Cream, 
after it is boil'd and cool again, | 
then ſtrain them through a 
Strainer, and take a double Nap- 
kin, and r. it with Butter; 
tye it ſtiff and boil it one hour, 
ſend it up with Butter beaten, | 
up with Sack and Sugar, ſtick it 
with Orange Chips. 
 Nuaking Jelly of Currans: 
Take fix pound and a half of | 
Currans, ſqueeze as much Juice 
as poſſible Out of them, and to | 
every pint of Juice take a pound 
of fine Sugar ; let the Juice be 
ſtrain d firſt through a Flannel | 
Bag, and the Sugar boiled to a 
Candy height, then pour in 
your Juice, and let them boil | 
hghtly together, to a degree be- 


put in what was left | them, to prevent their being too 


yellow ; take what Anniſeedsor 
Corianderſeeds you think con- 
venient ; beat and mix the Ma- 
terials very well together — 
they become a ſoft Paſte ; and 
to make it lighter, if you think 
it convenient, you may add a 
little Yeſt. Let this Paſte be put 
on a Paper, or in Coffins, about 
two Inches broad, and four in 
length; which put into the 
Oven moderately hot, and when 
they begin to turh brown, take 
them out, and lay them on a 
Paper in ſome dry Place; that 
they may be kept from relent- 
Ing. N FR ; 1 
Muꝛeen of Hungary s Mater; 
the true way: Take four pound 
of Roſemary Flowers, gathered 
in a fair Morning, two or three 
Hours after Sun · Nſing, and pickt 
from all the green part, put 
them into a Cucurbit, and pour 
upon them three quarts of Spirit 
of Wine, well rectified; preſs 
down the Flowers into the ſaid 
Spirit, and cover the Cucur- 
bit with its Head and Alem- 


beck; lute well all the junctures 


with Paſte and Paper, then place 
it in the ſand Bath, and lute a 
Receiver to it; then leave it ſo 
till next Morning; then diſtil it 
with fo moderate a Fire, that 


tween and pearl d, and then put | while the Spirit diſtilleth, the 


it into Pots or Glaſſes. : 
Quartan⸗Ague: Take a dram 
of the Pouder of the black Tips | 
of Crabs-Claws, . and take it in 
any convenient Vehicle or Con- 
ferve, twice or thrice, without 
renitthg any Day when the 
Diſtemper cms + 
Queens⸗Bisket: Take 12 


- 


ounces of Flour, and a pound 


ö 
L 


Head may not be ſo much as 


warm; or to haften the Diſtilla- 


tion, you may cover the Head 
with a Linnen Cloth, doubled 
ſeveral times, and dipped in 
cold Water; dip again, and cool 
the Head ſeveral times: continue 
the diſtillation until you have 
draun about three quarts of 
Spirit, which will be very pure, 
and charged with the beſt and 


of fire Sugar, twelve Eggs; 
yet the Yolls bit of ane or 


R 4 
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Volatile Subſtance & theFlougs, 
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then take ont all the Fire, and 
let the Bath cool; unlute the 
Veſſels, and put the Spirit into 
a Bottle well ſtopt; then ſtrain 
and preſs out the Liquor that 
remains in the Cucurbit, and 
clarifie it; then put it into the 
Cucutbit again, and diſtil it 
until it remain in the bottom 
of the Conſiſtence near as thick 
as Honey, or a thick Syrup, 
which put into a Pipkin well 
glazed, and boil it over the Fire 
to the thickneſs of an ordinary 
Extract; put the laſt Spirit into 
2 Bottle by it ſelf. | 
Qutens Perfumed Water: 
Take Benjamin four ounces, 
Storax two ounces, yellow Saun- 
ders one ounce, Cloves two 
drams, two or three pieces of 
Orris, half a Citron- peel, Cin- 
namon half an ounce, two Nut- 
megs, and about two quarts of 
Water; put all thefe into a new 
glazed earthen Pipkin, and let 
them boil over a gentle Fire till 
half the Liquid is conſumed: 
then take out ſix grains of 
Musk powdered, with. about as 
much Sugar as the bigneſs of a 
ſmal! Nut, which diſſolve with 
2 little of the Water: then ſtrain 
it all, and put it into a Glaſs 


well ſtopped, and uſe it as a 


curious perfuming Water to ſcent 
Rooms, and ſprinkle on Linnen, 
Sc. The Dregs likewiſe dried 
and poudered, make a good Per- 
— 
Queens Sweet⸗Mater: Take 
rol Rofes, and a quart of damask 
Roſe-water, Muskadine and O- 
range - flower - water, of each 
three pints; Water of Melilot 
flowers, Flowers of Myrtle and 
Garden Coſtmary, three pints: 
wit all the beforeſaid diſtilled 
ters into a glaſs Bottle, to 


which add a pound of Bem ya 
in Pouder, Cloves, Cinnamon 


bruiſed ; ſtop the Bottle 
and ſuffer it to continue 
_—_ _— ou uſe it, and 
then it will yield a very fra 
-Scent.' .- | n „ eb an 
Nuickſilver, made into Cin- 
nabar 3; Put half a pound of the 
Ponder of Sulphur in a large 
earthen Pot well glazed, ſet it 
on a hot Coal-Fire, and put x 
pound and a half of flowing 
Mercury into a piece of Sha- 
moys-Leather, tye it in a hard 
knot, and when the Brimſtone 
1s well melted, drop the Quick. 
ſilver upon it, and preſs the 
| Knot between your Hands, (6 
that it may paſs 2 the 
Pores of the Leather, ſtirring 
the Subſtance in the mean time 
with. a wooden Spatula, and con- 
tinuing the preſſing forth, and 
ſtirring the Mercury till it is all 
preſſed through, and uniting 
with the Sulphur, they appear 
a black Maſs: then let it cool, 
and beat it into Pouder, and ſo 


cloſe, 
ſo a 


per for Sublimation; join to the 
Mouth of that another Pot of 
the ſame bigneſs, with the bot- 


tom uppermoſt; having ſtopd 
the hole with a piece ot Paper, 


begin the Sublimation with a 
gradual Fire, encreaſing it ſome 
Hours, by which means the 
Mercury being incorporated 
with a portion of Sulphur re- 
quiſite for it, it will ſublime to 
the top of the uppermoſt Pot, 
leaving ſome fæces in the lower 
Pot; then when the Veſſels are 
cold, you will find the Mercury 
ſublimated into Cinnabar of a 
very red Colour, veined with 


| 


but 


and Orange-peel dried, and finely 


put it into an earthen Pot pro- 


long brown glittering Streaks; 


a quart 
Quine 
them t 
ſtrain 

and bo 
of fine 
proof f 
fiſh:on 
and let 
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r che Colour will appear more a Stove, or in a gentle Oven, 
damm Fei 4 ey, when it is | ſoon after the baking is over. 
1 9 broken in pieces and ground; MQuince-Cakes Tranſparent: 
1 — and therefore it is that the Pain- 2 — a _ of 5 
OM of it in this man- Quinces, and a 
: fo a _ 1 0 * * of the 'Syrup_ of Barberres ; 
—— Nuiddony of Pipping: Take | boil and clarifie them over a 
agrant Ws par ed. in quarters | gentle Fire, ſcumming them 
* pare them, boil them with | clean; then add twenty ounces 
Eine as much fair Water as will cover Jof fine Sugar, ſtir them well to- 
9 them, till they be tender, and | gether on the Fire: and when 
large ſunk into the Water; then ſtrain | it is taken off, till it be almoſt 
5 all the Liquor from the Pulp; cold, ſpread the Pulp as before, 
8 take a pint of that Liquor and and e your Cakes into what 
owing 2 pound of Sugar, and boil. it faſhion you think proper. | 
Mem till it be a Quaking Jelly on the Nuince-Cakes White: Take 
2 back of a Spoon, then pour it | a quart, and half a pint of Wa- 
e on your Moulds; being taken | ter, boil it up, and add ſo much 
gs out of fair Water, when cold, } fine Sugar as will heighten it to 
2 turn them on a wet Trencher, | a Candy; then pare about a do- 
52 and ſlide them into Boxes; if zen of large Quinces, core them; 
N. ou would have it red, boil. it | and when they begin to be ſoft 
1 Eiſurely cloſe cover d till it be | in other Water, wherein you 
W of a good Colour.  . may firſt ſet them over the Fire, 
bow Nuiddony ; This may be made | take them out and beat them into 
1 of Quinces, Plums, Apples, Pulp, andſo put thatPulp into the 
mY Pears Apricocks, or any other | boiling Sugar and Water before 
. Fruit that is ſuitable: and to do mention d, and let them continue 
belt it, Take of the preſerved Fruit there a long while; then make 
de you intend to make it of, and | them into Cakes on a Plate: If 
10 0 add a pound of the Fruit you would have them very 
| 10 | ſeparate from the Stones, Rind, white, clarifie your Sugar with 
wo 1 or Cores boiled till it may be | Whites of Eggs, that you firſt 
2 * beaten into Pulp; add 1 a | {weeten your Water. withal. - 

4 ound of fine Sugar, and when Boe. TI) 
— + 8 to the Thickneſs of a | Quinte. Cream: Roaſt four or 
+2 Jelly, let it cool, I five ripe Quinces, quarter them, 
"ne WM Quince- Cakes: To make | take out the Core, and cut em 
_ the red ſort, Take the Syrup of | in thin flices ; then boil them 
e Qunces and Barberries, of each | up gently in a pint of ſweet 
_ 2 quart, and about a dozen of | Cream, with a whole Race of 
apt Quinces pared and covered ; boil | Ginger; and when it comes to 
_— them till they are very ſoft, and | a thickneſs, ſtrain it out adding 
Ee. ſtrain tze Pulp or liquid part, | ſo much Sugar and Roſe- water 
er and boil it up with fix ſpoonfuls as will ſweeten and ſcent it. 
. of fine Sugar, till it be candy | Nuintes to Pickle : To do 
"__ proof; then take it in a, Ladle, | this, that you may keep them 
Höch kh on it on Plates into Cakes ; | green all the Year, Take _ 
aks; ind letting it cool, dry them in | when 2 arg not quite "ny 


al 
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waſh them in Salt and Water, 
the Water, ten Quinces, and 


and rnb off the Scurt, if any be 
on, and let them lie in that 
Water twenty four hours; boil 
up a Pickle of Wine-Vinegar, | 
put into it a handful of Bay. ſalt, 
2 few blades of Mace, and ſome | 
Cloves, with fix or ſeven Bay- 
eaves; put the Quinces into it 
ſcalding hot, and parboil them; 
then put them with the Pickle 
into an earthen Pot, and ſo 
they will keep, and be of uſe 
for Tarts, or What other uſe you 
pleaſe to put them to. 
Nuince-Pye: Take preſer- 
yed Quinces , ſeparated from 
the- paring and the Core ; then 
make a Syrup of Spring-water, 
with fine Sugar boiled up in it, 
and take as much as the Quin- 
ges weigh; to every pound add 
a pint of the Syrup in a Preſer- 
ving pan, and being ſcummed 
and boiled, put the Quinces in- 


to it; boil them till they be 


well coloured, and then put 
them into the Pies in halves, or 


quarters; make them in faſhion 


round, either in Pies, Tarts, or 
Patty-pans, with à cut- cover; 
but before yon bake them, put 
in more fine Sugar, and leave 
the Syrup to put in after; and 
then Ice it. Thus you may do 


by Wardens, Pippins, hard Peazs, 
or green Coding. 
| Huinces to Pzeſerve ; Take 


{ Pot, and ſtop them cloſe, 


Cores.and mingle the Pulp with 


two ſpoonfuls of Sugar * 
ſufficient to boil up 1 
Water: and when it is boiled 


to a thickne(s, put in the Quin- 


ces you intend to preſerve, an 

let them boil till 4 — 
greener Colour than natural, then 
put to them ſome more Sugar; 
the ſcum being taken off, put 
them up in an earthen glaze 


Quintes to Pzeſerve Red; 
When they are pared and co- 
red, put them into cold Water, 
and for every pound of Quince, 
take one pound of Sugar, and a 
pint of Water, make a Symy 
thereof, then put in your Quit- 
ces, and ſet them on a ſlow Fire, 


| 


| cloſe covered, till you ſee they 


are of good colour, and ver 
tender ; then take them out and 
boil your Syrup till it will Tell, 
Quinces to Pzeſerbe White: 
Take Quinces, core, and then 
pare them, ſtrew Sngar on then 
as you pare them ; before they 
are par d, fill the Holes with Su- 
gar daſh in two or three ſpoon- 
uls of Water to make the Su. 
gar melt; ſet them on the Fire, 
let them boil till they be tender 
and clear; do them quick and 
not too much; when they are e. 
nough, have ſome Jelly of Pip- 
pins ready to put to them, with 
their own Syrup,they were boil- 
ing in before; put your Quinces 
in Glaſſes, let them be near cold; 
then boil up the jelly again with 


the Syrup as faſt as you can; 


before.you take up the Jelly, 
put in a Musk Comft Une It, 


then pour your Jelly upon the 


Qninces, 


Nuintes roPzeſerve White: 


Weigh your Qninces, and uy 
333 | their 


U 
the St 
bruiſe 
a Fry! 
et th 
till th 
endur 
then 


Bag, 


malades, or other Matters, at | Nets t. 
8 weight of the Fruit in Sugar; 
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their full weight of double re- 
fin d Sugar; then core and pare 
your Quinces ; have ready two 
Skillets of Water upon the Fire, 
and when they are juſt ready to 
boil, put in your Quinces; ſhift. 
them into ſeveral Waters till 
they are tender, Then wet your 
Sugar with as much fair Water as 
ou think will cover them; then 
boil it to a Reaſonable Syrup,then 
put your Quinces into the Syrup: 
and boil them with a quick Fire 
till they look clear. 
Nuinces to keep foz Pyes ; 
Wipe the Quinces, and put 
them into a little Veſſel of Small- 
Beer when it hath done work- 
ing: ſtop them cloſe, that no 
Air can get in, and this will 
keep them fair and good all the 
Year. 5 Tos 
Nuinces Raw; To keep 
theſe all the Year, Take ſome 
of the worſt Quinces, and cut 
them into ſmall pieces, boil 
them in Water, putting to each 
Gallon three ſpoonfuls of Salt, 
and as much Honey; and ſo let 
them boil till the Water be- | 
comes very ſtrong of the Quin- 
ces, and when it is cold, put in 
a quart of White-wine-Vinegar, 
and then put the beſt Quinces 
into the Liquor; cloſe them 
up in an earthen Pot, and wy 
will keep freſh all the Year, ſo 
that you may uſe them for Mar- 


[ 


any time. | <3 
Nuince-Qced, an Dil: Take 
the Seeds or Kernels of Quinces, 
bruiſe them, and put them into 
a Fryz#®-pan with a little Wine. 
kt them be well ſtirred together, 
till they are ſo hot you cannot 
endure your Finger on them ; 
then put them into a Canvaſe 


Bag, and preſs out the Oil with | 


a Conſiderable ſtrength; and 
-having both Oil and Water you 
mult ſeparate them. FER 
This Oil is very good againſt all 
Pains in the Stomach, helps Digeſti- 
on, and is good againſt windineſs in 
the 3 and Bowels, bringing 
it away. It inciteth to Yenery, 22 
is good againſt the Hemorrhoids and 
Puſiles, the Parts afflifted being 


| anointed with it. 


Nuinces the Syzup: Take 
three quarts of the Juice of 
Quinces, ſettle it well, and 
clarifie it from the Dregs, and 
boil it over a gentle fire till half 
be conſumed : then' add 'three 
pints of Allicant, or a deep Red 
Wine; four pound of White- 
Sugar, Cinnamon a dram and a 
half, Cloves and Ginger two 
ſcruples ; and boil them up to a 
wt 5 Let it cool by degrees, 
and keep it cloſe ſtopped in 
Glaſs-Viols for your uſe: this 


mixed with Water of Endive, 


is very cooling and excellent in 
Fevers, and other hot Diſeaſes, 
two or three ſpoonfuls being 
taken at time. * 

Muince Tart: Pare and ſlice 
your Quinces very thin, ſeaſon 
them with Candied Citron, and 
beaten Cinnamon, and Candied 

Orange ſcraped ſmall, or raw 
Orange, or Limon-peel; put 
ten Pippins to fix Quinces, and 
according tothe bigneſs or ſittle- 
neſs of your Tart, half the 


then cloſe it up, and bake it, 
and Ice it over with Sugar diſ- 
ſolved in Roſe- water. ; 
Nuince Tart; Take Quinces 
newly gathered, or kept very 
dry in Straw, pare them thin, . 
and take out the Cores ; and be- 
ing cut in four quarters, flice 
them thin; then take Pippins, 
„5 | or 
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or any hard Winter Fruit, ga- it an ounce of Flour of Sulphu 
thered before they are ripe, and | by a ſpoonful at a time, ſo tha 
uſing them in the - ſame manner, | the matter will preſently fall in. 
lay a laying of each; ſcrape O- | to a flame, and the more vo. 
range-peel, and ſcatter it among | latile Spirit of the Salt: petite 
the layings ; then add m—_ of | will evaporate, and when the 
.Quinces, and on the top of all, | flame is over, the matter will 
ſtrew fine Sugar mixed with a | remain in a very clear Fuſion, 
little Pouder of Cinnamon, and Then with a pair of Tongs, take 
cloſe up the Coffin, baking it | out the Crucible, and turn it up- 
well in an Oven not heated | fide down into a very clean Ba. 


with too quick a Fire, I fona little warmed. 
$4 -  Nutnque-Folium, or Cin- This is that which is vulgar] 
9 gque⸗ oil: The root of this is called cryſtal Mineral, or Sal Pro. 
4 dry and binding, and is to be Woe: þ 


taken from one to two drams in | This beaten into Pouder, is taken 
Pouder. It ſtays all manner of with good Succeſs in the danginu; 
Fluxes of the Bowels, and Fluxes —_— called the Quinſie. 1 
of the Blood, in any part, Ca-] alſo cools and works by Urine in 
tarrhs and Defluxions' on the | burning Fevers, and other Diſeaſe, 


Lungs, and allays the ſharpneſs | that proceeds from Heat and 06- 
of Choler, eaſes the Pains of | Hructions, and the Running of the 
the Gout and Gonorrhea's; the | Reins. The Doſe is from half 
Juice of it, is good in Fevers | dram, to a dram, and may le 
and hot Diſeaſes ; an Infuſion of | taken in any proper or convenient 
it opens Obſtructions. cooling Liquor. 3 LB. 
Muinque⸗Mervia, or Rib- Nuinſies Delcription, &c, 
Wwozt Planrane ; This Herb is | This Grievance do's moſt fre- 
aſtringent and vulnerary, the quently happen between the 
Juice is good againſt _ pring and Summer, the fill 
0 piſſing of Blood. The Ef- Aſſault of the Fever is ſeconded 
ſence of the Juice taken with | by the Pain of the Inflammation 1 
Spirit of Wine, do's the ſame. | of the Jaws, which together give 
| The diſtilled Water of it is good | with the Swelling of the Uvula, the « 
7 815 ſpitting of Blood, and | Tonſils, and Larynx, renders the will 
the Phthiſick. The Inſpiſſate | afflicted Perſon unable to ſwal- meſs ; 
Juice ſtays the Courſes, heals all | low, and ſcarcely to breath. In and 
inward Griefs of the Body and | this caſe, Firſt give this: Tale R 
Inflammation, and is more ef- Milk-water three ounces, Popp). Parb 
fectual than any other ſort of | water one onnce, Spirit of Sal then 
Plantane. This being one of the Armoniack twenty drops, Sp! then: 
narrow-leayed ſort, calld by , rit of Harts-horn thirty drops; Nutr 
ſome Ribwoxt. _ : | mix for a Doſe, and to be two then 
Quinſtes to Cure: Bruiſe or three times repeated M twer — 
thirty two onnces of Purified ty four Hours: then anoint thit 
Salr-Petre, ut it in a Crucible | inflamed part with Honey of top, 
v hich muſt be put in a very hot | Roſes impregnated to a very WW and 
Fire in a Furnace, and when high degree of Acidity, with W Bute 
che Salt Petre is melted, put to} Spirit (not Oil) of n or R 
i | FE: 1 I pA, 
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Sulphur, and preſently after, 

Wing, (not aſter 
the uſual manner, but only hold 
it in the Mouth till it is hot, 


take this fo 


and then fpitting it out, renew 
it with that which is cool,) viz. 


Plantane - water, Roſe water, ard 
Frog-ſpawn-water, of each four 


ounces ;\ the Whites of three 
Eggs, beat and reduced'to Wa: 
ter, Sugar-candy three 'drams ; 
mix them well, and make a Gar- 


v — — — 
| Nuinteſſence of Money: This 
is the curious Extract of Honey, 
and is very uſeful in divers Diſ- 
eaſes. and Grievances, viz. It 

1 the Cough, or Catarrh, 
Palſie, Falling ſickneſs, and Pains 
of the Milt, and divers other 
Diſeaſes; and its ſaid, that if 
two or three drams be given to 
a Party ſtrugling for Life, or 
gaſping for Breath, it will for - 
a while bring them to them- 
ſelves again. , e 


＋ | 


Abbit: If ſhe be new 
X killed, will be ſtiff; 
but if ſtale: kill'd will 
be limber; alſo Hares, 
and Leverets the ſame. When 


you kill them, they muſt be 


cold before you put them in 
Panniers, or elſe they will ſtink. 
Ar cometh iving them too 
much green Meat: Therefore 
give it them ſeldom; and then 
the drineſs of Hay given them, 
will dry up that Moiſture. Mad- 
ſs; give them Thiſtles to eat, 
and it will heal te. 
Rabbit⸗Pye, to be eat cold; 
Parboil zRabbits,and bone them, 
then lard them, and ſeaſon 
them with Pepper, Salt, Cloves, 
Nutmeg, and Mace; then put 
them into the Pye, with a good 
of forced Meat-balls, 
ut on a pound of Butter on the 
top, and eloſe it, when baked 
and cold, fill it with clarified 
Meer: 
Rabbit to oil; Take a 


PG $4.4 4 
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Rabbit, truſs it, and boil it with 
E little Mutton Broth, White- 
wine, and a Blade of Mace, 
then take Lettice, Spinage, 
Parſley and Winter-Savory; 
pick all theſe and waſh them 
clean, and bruiſe them a little 
to make the Broth look green, 
93 it with a Cruſt of Man- 
et firſt ſteeped in a little 
Broth, and put in a little ſweet 
Butter; ſeaſon it with Verjuice 
and Pepper, and ſerve it to the 
Table upon Sippets; . Garniſh 
the Diſh with Harberries. 
Rabbits, a Fritaſie: Take 
your Rabbit, and cut it in pieces; 
put it into the Frying. Pan; put 
in half a pound of freſh Butter, 
and let it boil; then put in your 
Rabbit, and let it be half enough: 
then tak it out, and clean your 
Pan, and put in ſome Water, 
and let it boil; then put in one 
flice of Onion (luck with Cloves. 
and a little whole Pepper, 2 


Bunch of Thyme, and a little 
Limon- 
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Limon · peel, and let them boil | 
together a while; then take out 
. your Onion and Thyme, and 
pot in your Rabbit : then ſhred 
ome Thyme, Parſley, Limon- 
peel and Nutmeg, and ſtrow on 
your Rabbit in the Pan ; then 
take three Yolks of Eggs, and 
beat them well, and a Piece of 
freſh Butter, and a quarter of a | 
pint of White-whine,or a ſpoon- 
| of Wing woe Vinegar, and 
beat with your Eggs; then put 
them into the Pan, and let the 
Pan be kept ſhaking and ſtirring 
with a Spoon, till they be thick; 
then — them into your Diſh, 
and ſerve it up to the Table. 
Rabbits, Chickens, oz Pi⸗ 
geons Fricaffed ;. Scald or Flay 
your Chickens and Pigeons, and 
divide them in four quarters; 
hack them with your Knife; 
Boil them in a Frying-Pan with 
Water that Onions has been 
ſteep'd in, ſcum it clean, and 
then put in half a Nutmeg lic'd, | 
a little chop'd Limon-peel, a 
little chop'd Parſley ; when the 
Meat is ready, beat three or four 
Volks of Eggs with ſomeWhate- | 
wine and Vinegar, and ſome of 
the Liquor in the Frying Pan; 
but not boiling hot, for then 
the Eggs will turn; then put all 
together, and ſhake it, and ſo 
F 
Rabbits Stewed, the French 
way: Cut your Rabbits into 
er lard them with thick 
ips of Bacon, and after they 
have been Fry' d, Stew them in a 
Earthen- pan with ſtrong Broath, 
2 Glaſs of White-wine, a Bunch 
of ſweet Herbs, Pepper, Salt, 
Fried Flower and Orange. 
Rabbits, another French way: 
After having cut the Rabbits in- 


| 
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and a Shalot or two, with 2 


to quarters, flit their Heads, and | 


Fry them in Lard, then Stew | 


them in an Earthen-pot, wi 
Broath, . un 
Salt, Nutmeg, and green Limon; 
let a little fried Flour be 
to thoſe that are to be reg d 
with brown Sauce, and for the 
others, let white Sauces be made 
with the Volks of Eggs. 
Rabbits to Yaſh: Wah 


them, take the Fleſh from the 


bones, and mince it ſmall ; then 
put to them a little ſtrong Broth, 
made of Mutton, ſome Vinegzr, 
little grated Nutmeg : Let it 
ſtew, and then | handful 
of Parſley ; then half a pound, 
or as much as will ſerve, of 
Butter : Toaſt Bread for Sippets; 
ſerve it up, garniſhed with Li. 
mons. e 

Rabbit Roaſted: Spit then 
not Back to Back, but Skuer 


them up Side to Side; being 


roaſted enough, take Butter and 
minced Parſley, being firſt boil- 
ed, and add- thereto the Liyers 
minced very ſmall, and ſo ſerve 
them up. „ 

Rabbits to Stem: Take a 
couple of Rabbits of about three 
Months old, half roaſt them, 
and ſo take them off the Spit, 


cut them into handſome. pieces, 


and put them into a Diſh, with 
the Gravy that fell from them, 
and as much Water, with half 
a pint of White-wine, after 
boiling and ſcumming, as will 
cover them ; then pur in a piece 
of freſh Butter, with Pepper 
and Salt, and two or three Pip- 
ins minced: Let theſe Qew a- 
Mut an Hour, over a gentle 
Fire, and diſh them up with 

Sippets. | OTE 
Radiſh, oz, Yoſe-Radiſþ: 
This is in ſome places found 
| | wild, 


1 
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wild, but moſt uſually planted \ 


in Gardens, encreaſing much in 
moſt ſhadowy places: it flowers 
in Jul). 

in drink, 


The juice of it giwen | 
is held to be very ef- 


fectual for the Scurvy. It kills 


Worms in Children, the Juice 
being drunk in convenient Li- 
uors, or the Root laid, bruiſed 
foultis-wiſe, to the Belly; by 
the latter means it takes away 
the Pain of the Sciatica, Joint- 
Ach, or the hard Swelling of 
the Liver and Spleen: The di- 


ſtilled Water of the Root and 


2 — 


. 


—_ 


Herb is better taken with a little 


Sugar. That call the Garden- 
Radiſh, is vulgarly known ; and 
though it be but of bad Digeſti- 
on, yet it has ſome r 
ties with it; for though it is 
held when eaten raw in Sallads, 
or the like, to breed ill Hu- 
mours, and corrupt Blood ; yet 
it wonderfully helpeth thoſe 
that are afflicted with the Stone 
and Gravel, and the NOppage of 
Urine; and the Juice of theſe 
Roots. made into a Syrup, is 
exceeding good to purge U- 
rine. X | 
Ragoo to matze: Half boil a 
Breaſt of Mutton, Seaſon it 
with ſweet Herbs, and all ſorts 
of Spice, lay it on the Gridiron 
till brown, ſerve. it with An- 
chovie Sauce. | 
| Ragwozrt 3 This has ſeveral 
Names, as Stammer-wort, Seg- 
grum, St. Fames-wort: It flowers 
in June, or the beginning of July, 
the Seed of it being ripe in. Auguſt, 
The Decoction of the Herb is 
good t@ waſh the Mouth that is 
ore or has Ulcers, alſo for 
ardneſs, Swelling, or Impo- 
ſtumations, it being very clean- 
ling and healing in fuch Matters; 
% allo helpful in the Quinſie, 


and King's-Evil : Tt ſtays Ca- 
tanks, thin Rheums, and De. 
fluxions into the Eyes, Noſe, or 
Lungs, proceeding from the 
Head. The Juice is ſingular 
good to heal green Wounds, to 
cleanſe and heal old Ulcers in 


| the Privities, and other Parts of 


the Body; as alſo inward Ul- 
cers or Wounds; and puts a 
ſtop to the malignity of running 
Catikers, ' and hollow Fiſtula's, 
hindering their ſpreadings, and 
is much commended-for Aches, 
or Pains in the Nerves, fleſhy 
Parts or Sinews ; alſo the Sci- 
atica, Or Pain in the Hip or 
Huckle-Bone, to bathe the Place 


with the Decoction of it, or 
anoint it with the Ointment of 


the Herb bruiſed and boiled in 
Hogs-Lard -with a little -Olibas 
num, and Maſtick in Pouder. 
Rails to Boil ; Cut off their 
Heads and Leggs; truſs and put 
them inta a Pipkin of ſtrong 
Broth, add to them Currans, 
ſome Blades of Mace, half a 
pint of White-wine, Pepper, 
Salt ; and when they are all to 
gether and ſtewed enough, 
place them orderly in a Diſh 
upon Sippets, thicken the Broth 
with grated Manchet and Butter, 
melt a little Sugar in Roſe-water, * 
put the Broth to them, and ſerve 
them up garniſhed with Limons, 
or Oranges ſliced, = 
Raiſin Mine: Take two 


pound of Raiſins of the Sun, flit 


and Stone them; one pound of 
White Suger, the Juice of two 
Limons, and one Limon- peel, 
put them into an Earthen or 
other clean Pot, with a cover- 


ing, with two Gallons of Water; 


let it boil half an Hour, then take 
it from the Fire, and cover it 
cloſe for three or four Days, 
ES ſtirring 


and in the Stone is of great Vir- 


- ſhortneſs of Breath. 


Take half pint of White-wine, 


* 


on 
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ſtirring it twice a Day; then 
ſtrain it and Bottle it i 
but fill the Bottles not full, let 
they break, and put them in a 
cold place; after a Fortnights 
time drink of it. 
' Raphanus, or Radiſþ: Tho' 
no great notice is taken of this 
Root, but the eating them with 
Sallads and Proviſions, yet there 
are many excellent Virtues in it. 
The Root of the Garden Radiſh 
cleanſes, attenuates, and opens, 


tue for expelling it, and pro- 
voking Urme ;- it cleanſeth the 
Stomach of ſlimy tartarous Hu- 
mours, and opens the Obſtructi- 
ons of the Liyer and Spleen, 
Reins and Womb, and diſtri- 
butes the Chyle. The Seed, 
which has all the Virtues of the 
Root, 1s hot in the third Degree, 
and dry in the ſecond ; where- 
fore two drams of it is ſucceſs- 
fally given in a ſpoonful of 
Wormwood-water for killing 
the Worms in Children, and re- 
moving the Gravel and Sand 
from the Kidneys and Bladder, 
A diſtilled Water of the Roots 
and Leaves, beautifies the Face 
and Hands by taking off the 
Spots, Scurf, and making the 
Skin ſmooth and fair, if often 
waſhed with it. A Syrup of 
the Juice is excellent againſt the 
Stone, (to make which, find the 
Receipt in this Work.) It is a 
ſingular Remedy againſt the Scur- 
vey, helps all Obſtructions, and 
the Aſtfima's, old Coughs, and 


Rare way to Butter a Craþb: 


two Anchovies, a. little grated 
Nutmeg, and ſome grated 
Bread, boil them well together ; 


quor till it is fhroughly het; 
you may chuſe whether you will 
ut an 8 in the boil; 5 
ut only melt the Butter wi 
| Anchovy Sauce, | 
Rare * Oiſters: Take 
the largeſt Oiſters you can get 
| with all their own Liquor, 
waſh them one by one in it; 
put them into a Stew-pan, then 
ſtrain their Liquor from them, 
through a fine Sieve, and putto 
them three large blades of Mace, 
a ſpoonful of Salt, a Race of 
Ginger cut ig three pieces, half 
a Nutmeg, cut in three. pieces, 


whole Corns of white Pepper; 
put this quantity of Spice into 
every quart of Oiſters: Then 
ut them over a clear Fire, and 
et them ſimmer gently for one 
half quarter of an Hour; then 
turn them when they are almoſt. 
enough. Then put in two ſpoon- 
fulls of the beſt White-wine- 
' Vinegar, give it one boil or 
two. Then take them off the 
Fire, ahd put them into an Ear- 
then-pot, and put into them two 
Bay-Leaves ; 6 ſtop them cloſe, 
and keep them for your uſe. 
| Rare Fozce- Meat - Balls: 
Take a pound of a Leg of Veal, 
cut it into thin ſlices ; then hack 
it with a Knife on a Trencher 
kying by all the Skins and 
Strings ; Then take a pound and 
a halt of Beef ſuet ſhred very 
fine, and mix it very well with 
the Veal, then put it into 2 
Stone Mortar, and beat it till it 
is a perfect Paſte ; then ſ@ſon 05 


Pepper, half a ſpoonful of Salt, 
a Nutmeg grated ; then ſhred a 
handfül of Sage, and a lictle 


then pick the Meat out of the 


Roſemary very mall: mix it all 
| well 


| Crabb, — put it inta the II. 


twelve Whole Cloves, twelve 


with a quarter of an ounce OÞ 
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"ell together with your hand 
uh Oe Eggs until it 1s a Paſte, 
Then put it into a Pot, and ſet 
it in a cool place; when you 
uſe any of it, rowl it into round 
Balls, and ſome into long ones 
like unto Sauſages; then boil 
them in ſtrong Broth a quarter 
of an Hour, and ſo uſe them. 
Rasberries: Theſe are very 
Cordial and good in Tafte : The 
Syrup much availeth in Fevers. 
To make which, take theſe Di- 
xetions : Of the Juice clarified, 
and Sugar; take an equal quan- 
ty, boil them to a Syrup and 
ſtop or cover the Veſlel cloſe : 
It's very cooling and pleaſant,and 


is to be given in hot Diſeaſes, | F 
Take Rasberries that are not 


Again, Take the Syrup of Raſ- 
berries and Clove-Gilliflowers, 
exch two ounces ; of the Juice 
of Kermes, one ounce : make a 
white Mixture, and take a ſpoon- 
ful every Morning; and it is an 
excellent Cordial for Women 
before Delivery. _ | 
Rasberries to Pzeſerve : 
Take the weight of your Raſ- 
berries in fine Sugar, take ſome 
Rasberries,and bruiſe em alittle, 
then take the Juice of the bruiſed 
Rasberries, and the weight of it in 
Sugar, and your other Sugar, 
named before, and boil it, & ſcum 
it; then put in your whole Raſ- 
berries, and hoil them up once; 
then let them ſtand over the 
Fire without boiling till you ſee 
it will Jelly, and that it look 
clear; then take up your Raſ- 
berries one by one, and put them 
in Glaſſes; then boil your Syrup, 
and put & over them. 
Ragberries to Pꝛeſerve: 


Take the faireſt Rasberries, and | 


weigh them, and to a pound of 


Rasberries, take a pound of 


int of Spring- Water; mix half 
the 8 — g 
and ſcum it clear; then put in 
N Rasberries and ſhake them, 


the Sugar and half the, Water 


ut not ſtir them with a. Spoon. 
When they boil up put in ſome 
of the Sugar and Water ; ſo do. 
till all the Sugar and Water be 

ut in at ſeveral times in the 

oiling, and when the Rasberries 
look clear, take half a pint of 
Juice of Currans, and. halt a 
pound of double refined Sugar, 
and put it into them; let it il 


tili it begins to Jelly, then take 


them off, and put them into 
Pots or Glaſſes for your uſe. 
Rasberries pꝛeſerved dy: 


too ripe, let them be pick d 


and put into Sugar, that has at- 


taind to its blown quality, 
giving them a cover'd boiling; 
after being taken off from the 
Fire, they muſt be ſcumm d, 
and put into an Earthen-Pan, to 
continue in the Stove. during 
twenty four Hours : As great 2 
quantity of Sugar is requiſite as . 
of Fruits. For Example, about. 
four pound of each; when they _ 
are cool'd, drain them from their 
Syrup, and dreſs them as other 
Sweet-Meats, in order to be 


ſtrewed with Sugar, and dried in 


the Stove after the uſual manner. 
Rasberry Cakes: Take em 
pretty ripe and weigh m_ 


take their own weight in goo 


fine Loaf-Sugar, boil the Sugar 
to a Candy with a little Water, 
then put in your R&berries be- 
ing firſt bruiſed ſmall in a Silver 
Dith, mingle them well with 
the Candy, then Jrop them upon 
Plates, or in little Tin-hoops 

put them into your Stove; and 


Sugar double retin'd, and half a | keep them with. turning, - 


* 
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they be dry; you may ſtrain 
your Rasberries, if you 
them better without Seeds. 
Kasberry Tart: Take Puff- 
Paſte, rolled thin, and lay it in- 
to your Patty-Pan, then lay in 
your Rasberries, and cover them 
with fine Sugar; then cloſe your 
Tart, and bake it; then cut it 
, and put in half a pint of 
6d ray the Yolks of two or three 
Eggs well beaten, and a little 
Sugar; then ſerve it in cold 
with the Lid off, and Sugar 
ſtrew'd upon the brims of the 
Diſh RF, 'y | : 
Rasgberries, a Jelly of: Take 
of the Fruit pretty ripe, ſet 
them over the Fire in a Prefer- 
ving-pan; and extract the thin 
Juice, cooling the bottom of 
the Pan, as vou find occaſion, 
with fair Water: then ſtrain 
them with a fine Strainer, and 
when as much is taken as can 
be, add the like weight of Su- 
gar, and boil them up into a 


Jelly. 5 
Rasberries, a Dyzup: Take 
Nine quarts of R es ga- 


thered dry, and clean pick'd, 
put them into four quarts of 
Canary 

aſte or lute it up very cloſe, 
eep it in a cool place ten 
Days; chen digeſt them in a 
Glaſs Still, adding a fourth part 
of the former quantity, and 
freſh Berries, and Wine: and 
when all the colour is taken out 
of the Berries, ſtrain out the 
remaining Liquid part, and put 
as mich Sugar as will boil it 
up into a Syrup, keeping it 
ſcumming during the boiling. 

Ratafiaz, of ſeveral Dozts 7; 
This Liquor is at preſent very 
much in vogue, and may be 


made of Cherries, Apricocks 


like 


| 


ng to the — 


ti 


and Muſcadine-gra „ Accord. 
Inſtructi. 

Ratafiaz of Cherries; 14 
your Cherries be bruiſed 5 
ther with their Kernels, an 


put into an earthen Jarr, or in. 


to a wooden Barrel; but a Cad 
that has held Brandy, is mon 
eſpecially proper for that pu: 
poſe: To twenty pounds of 
theſe Cherries add three pounds 
of Rasberries likewiſe bruiſed 
with five pounds: of Sugar, tines 
Penny-worth of Cinnamon, x 
handful of white Pepper in 
ain, a few Nutmegs, tent) 
loves, and ten quarts of 7 
Brandy: Leave the Veſſel un. 
ſtopt during ten or twelve Da, 
then ſtop it up, and let it con- 
tinue untouched for the ſpace 
of two Months: Thus a greatet 
quantity may be made, by 
mingling the Ingredients pio- 
E and the whole may 
enriched with ſome Drops of 


Eſſences and ſweet Scents. When 


in an earthen Pot, and) 


4 


the Ratafiaz 1s fit for drinking, 
the Barrel muſt be pierced aboye 
the Lees, as the Wine-casks are; 
but if it be kept in an earthen 
arr, it muſt be ſtrained through 
the Bag, and put into othe 


Veſſels carefully ſtopt up, to be 


uſed as occaſion ſerves. | 
Ratafraz - Cherry , another 
way of making: Having pro- 
vided ten pounds of Cherries, 
let them be bruiſed and put into 
earthen Pitchers with two quarts 
of Brandy; then let the Veſſeb 
be well ſtopt, and ſet by for 
five or fix Days, at tt endo 
which, the Cherries nuiſt be 
preſs'd in a Linnen cloth to get 
out all their Juice: In the mean 
while, let five ponnds of large 
Currans be bold with three 
| pounds 
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of Sugar, and preſs'd as 


CON BY the Cherries 3 fo as both ſorts of 
ch. rn may be mingled together, 
: It allowing for every quart of that 
1 to Liquor, a quart of _— 
„ l 2 quarter of a pound of Sugar. 
or in. Then add the Kernels of your 


bmiſed Cherries, with ha 

und of Coriander-ſced, a little 
— Cloves, Cinnamon and 
long Pepper, all pounded toge- 
ther, and fill your Pitchers or 
other Veſſels With the wy ot 
ſaving it to infuſe for the ſpace 
of fix Wee: Afterwards it 
muſt be paſs'd through the 
Sttaining-bag, and put again, 
with the Kernels Apricok-ſtones 
or Cherry-ſtones, into the Pitch- 
ers, Which are to be kept cloſe 
ſtopt, and the Rataſiax may be 
drawn off clear, upon all oc- 
caſions. | 

To give the Ratafiaz a tincture 
of Rasberries, or Strawberries, ſome 
of it may be prepared ſeparately, 
with Brandy, Sugar and Cinnamon; 
or elſe the Fuice of theſe Fruits may 
be infus'd at any convenient oppor- 
tunity in part of the Ratafiaz: 
Orange-flowers may alſo be preſerv d, 
which will give it a very pleaſant 


the uice of Mulberries may be uſed 


by ſtraining it through the Bag. 
Thoſe that are prepared with Straw- 
berries and Rasherries may alſo be 
ordered after the ſame manner; and 


half a 


ſmell; and to improve its colour, 


mingled with Brandy, and clarified: 


with Cloves, white Pepper and 
Ginger tied up in. 4 Bag; a8 
alſo ſome Nutmeg and Mace, 
and put thefe' 2 gon: into 
ny ho ; over the 
Fire: To clarifie the Su — 
throw in the White of an Egg, 
clear it well from the Scum, 
and let all boil together, till at 
leaſt one third part be conſum'd 
if you perceive that the Liquot 
| has not ſufficiently acquir'd the 
taſte of the Ingredients : ./Then 
take it off from the Fire, adding 
a Quart of _ and let 1 
paſs through the Straining-bag, 
or only through a fine Sievèe; 
you may alſo give ita fragrant 
ſmell, with the Juice of white 
Strawberries or Rasberries, pro- 
vided ſeparately in a Pot, as 
upon other occaſions, or elſe 
it may be done with Orange- 
flowers. It for want of the red 
ſorts of Ratafiez, above-deſcribed, 
you are minded to give this the 
ſame tincture, it may be co- 
loured by the means of Mul- 
berry- juice; or elſe with thick 
Orleans-Wine, or ſome other of 
the like nature ; or laſtly, with 
prepared Cocheneal. * 

Moreover it is expedient for ih 
making of the like white Ratafiaz, 
to keep in a Pot, the Kernels of 
Cherries and Apricocks fleept in 
Brandy, which will ſerve to enrich 
it by putting in a little at diſ- 


cretion, | 


at into * Creat variety may be produced Rataftaz-Apzicock May be 
5 quarts f %% 97 of one ſort of Ratafiaz : prepaen two ſeveral ways, Vs. 
e Veſſez I Vlberries likewiſe ſerve to bring | by cauſing the Apricocks cut 
by for it to @ good conſiſtence, and make | into pieces to infuſe in Brandy 
N end of er) Meet Liquor, when infuſed for a Day or two; at the end 
muſt be wth the other above-mentioned In- of which Termthe Liquor muſt 
1 to get Fedients. | be ſtrained through the Bag,and 
che mean Il © Ratafiaz-UUhite ; Take a | impregnated with the uſual In- 
of large gallon of Water, a pound of | gredients. Otherwiſe, the Apri- 
ch three I Sugar, an ounce of Cinnamon, | cocks may be boil'd in White- 

pounds | | A | | wine, 


” 


FOES 


wine, and- by that means more 


gafily made clear, adding to every 
quart of ſuch Liquor, a quart of 


Brandy, and a quarter of a pound 
of Sugar, with Cinnamon, Cloves, 
Mace, and the Apricock-kernels : 
After all have been well ſteept 
during eight or ten Days, the 
Liquor muſt be ſtrained again, 
and put into Bottles or earthen 
Pitchers, to be kept for uſe. 
Ratafia;⸗Muſtadel: Havin 

ve” 9 choice = the beſt Muſ- 
cadel- grapes, that are very ripe, 
let thei 8 well preſs d; allow- 
ing for every quart of their 


Juice a quart of 3 and a 
| of S 


quarter 0: a pound ugar : 
Then this Liquor muſt be pour'd 
Into earthen Pitchers, with Cin- 
namon, Cloyes, Mace, and a 
few Grains of Pepper, and left 
to infuſe for the ſpace of two 
or three Days ; afterwards let 
the Ratafiaz be clarified by paſ- 
ſing through the Straining bag, 
and conveniently put into Bot- 
tles; adding a grain of Musk, if 
It be not ſufficiently perfum d. 
Rats to Kill. See Mice, 
Rattle-Gzaſs; Of theſe are 
two kinds, viz. Red and Yellow. 


The firſt of theſe is uſed to heal 


up Fiſtula's, hollow Ulcers, and 
to ſtay the Flux of Humours, 
and Fluxes.of Blood, being boil- 
ed in Claret, or other red Wine, 
and drank hot abouta quarter of 
a pint at a time, | 
The Yellow ſort is by ſome called 
Cocks-Comb, and is held to be good 
for thoſe that are afflicted with 
' Coughs, Catarrhs, and the like; or 
Dimneſs of the Sight, i F the Herb 
boiled with Beans, and a little 
Honey added to it, be drank or 
dropt into the Eyes, E 

The whole Seed bei 1g put into 
the Eyes, draweth out any Skin, 


without any trouble or pain. 


Aqua- vitæ, and ſo let them ft 

four Days: then ſtrain them = 
and (weeten the Liquid pan 
with fine Sugar, and add, if 
you pleaſe, a grain of Musk. 
This greatly revives the Heart 
and is good, a ſpoonful or two 


of . Spring-Water à pint, Oil 
of Tartar, and Oil wy: Bitter 
Almonds, each a quarter of an 
ounce, mix them and waſh your 
Face Night and Morning 
Another, Take one pound of 
Lime, put it in a quart of 
Spring- Water, let it ſtand till t 
be clear, then take the top of 
it, and waſh your Face there. 
with Morning and Night. 
Red dzying Pintment: Take 
Olive-oil two pound, and white 
Bees-wax half a pound ; melt 
them together over a gentle 
Fire ; then take them off, and 
| ſtir them together with a wooden 
Spatula till they begin to thicken, 
and then add the following Pou. 
ders, viz, Calaminaris-ftone, and 
Bole-Armoniack, of each four 
ounces ; Litharge of Gold, and 
Ceruſſe of each three ounces: 
Camphire one dram: put theſe 
into the Ointment, ſtirnng it 
till it becomes cold; then add 
a drop or two of the Spirit of 
Wine. h | 
; This Red Ointment is dying and 
cooling it cloſes and frrengtheng 


the Parts, It digeſts and conſumes 
the ſuperfluous moiſture of Wounds, 


and Ulcers, and is of great 1. fo 


{ Film, of Dimneſs from the 1 — 


Rawleigh, his Coꝛdial⸗ l 
ter: Take a gallon of Stray. 
berries, put to them a pint 0 


taken at a time, in violent Fe. 
ver . | « & - f : 
[Red Face to Cure; Tale 


and ſtops Defluxions, that fall po 
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Revneſs in = Epes: This 
often proceeds from the over- 
abundance of Blood. that flows 
into the Eyes; and in this caſe 
it is neceſſary, if need require 
it, to bleed by Cupping-Glaſles, 
applied to the Shoulders; and 
purge the Body ; and outwardly 
to apply ſuch things to the Eyes, 
25 may repercuſs and drive back 
— . eg offgnding. To do 
hic WE Oe 1-3 

Take the White of an Egg, beat 
it up to 4 very fine thinneſs with 
Woman's Milk, and drop it into 
the Eyes by degrees, —_ and 
keeping them cloſe when it is dropped 
in. Or 1 
Take. Linſeed, boil it in Water, 
and wet a Sponge in the Decoftion 
and lay it warm on the Eyes: or 


do it in liks manner with the De- 


coction of Fenugreek and Camomil; 
or the Fuice of Night ſhade beaten 
ap with the Oil of Roſes, and the 
White of an Egg, and dip a Linnen 
Cloth in it, and lay it on the Eye, 
when you lie down to tate your 


reſt, | 4 
Redaneſs of the Eyes: Take 
Camphire a quarter of an ounce, | 
Dragons-Blood and Bolus, of 
each half an ounce ; Verdigriſe 
bruiſed and ſifted very fine, an 
ounce : infuſe theſe in a pint of 
the diſtilled Water of large 
Plantane, often ſhaking them; 


waſh the Eyes with the Water | 


often, and it will take away 
the Redneſs and Pains, aſſwage 
the Swelling of the Eyes that 
have Bng fo continued, and 
ay be uſed as an excellent 


Mouth-water for impoſtumated 
Sores or Ulcerations. 


Reins Running: Take a 


| Evening moderately, 


boil it ſoft in the new Milk of 
a Red Cow, till it looks ver 
white, take it out, and maſh it 
with the Juice of Oak Apples, 
or for want of them, . Acorns, 
or Oak-leaves; and ſweetning 
it with a little Sugar beat up in 
Butter, eat of this Morning and 
for three 
or four Days ſucceſlively. _ 

Or you may take every night, 
Foing to Bed, two or three grains 
of our Volatile Laudanum, for 
eight, or twel xa, or ſixteen Nights, 
more or leſs, 4s you ſee occaſron, 
and if it is Pirulent and Invetes 
rate, firſt purge three or four times 
with our Family Pills; then aſter 


| the Purging take. the Laudanum, 
| and five or fix times a day injett 


into the Yard (with a Taril Syring) 
this following Injeftion + Take 
Plantane Water a quart, Roch 
Allum, White Vitriol, Saccharum 
Saturni, of each two drams ; mix 
and diſſulve, to which add Spirit 
of Wine four ounces, digeſt ten 
Days, then filter N brown 
Paper, and keep the clean Water 


for uſo. 


© Remedy koꝛ Convulſion Firs: 


Take five drops of the Blood o 

a Black Cats-Ear, which mix 
with Black-Cherry-water in 4 
Spoon, and ſo let the Patient 
drink it up; uſe the ſecond time 


will cure. 
Ref - 
and Root provoke Uritte, expel 


Teeth and open Obſtructions of 
the Liver, being infuſed in Wine, 
or in Poſſet-drink, and drank 
fig : 
Refrictive Ointment ; Take 
two quarts of Olive- oil dried, 


parſnip, flice it very thin, and 


. half a pound, 


ſeven drops of Blood, and the 
third time nine drops, which. 


Parrow : The Bark 
Gravel, eaſe the Pains of the 


Grecn - 


RE 


Green Serviſes, and the Juice of | 
Whortle-berries,, of each a 
pound ; Roch-Allum a pound 
and half: put the Berries into 
a large earthen Pot well glazed, 
pour in the Oil, and diſſolve the 
Allum in the Juices, and ſo put 
it in with them, and cover the 
Pot: ſet it boiling in a Bath till 
the moiſture is near conſumed; 
then preſs out ſtrongly the Mat- 


ter; and having ſeparated the | 


Oil from the Fæces, take of the 
ſame Oil three pound, white 
Bees-wax nine ounces, melt the 
Wax in the ſame Pot and Bath; 
then the Pot being taken off, 
ſtir the Ointment with a wooden 
Spatula; and when it thickens 
and grows half cold, take Cy- 
preſs Nuts, Whortle-berries , 

omgranate-flowers, and Rinds, 
Acorns, the Stones of Grapes, 
Grains of Sumach, Burnt-Allum, 
Maſtick, Acacia, burn the Al- 
lum in an ordinary Fire; then 
beat the other things into Powder, 
with the reſt of the Ingredients, 
the Maſtick excepted, which 
muſt be beaten a-part ; and ha- 
ving fifted the Pouders thus pre- 


pared, mix them with the Oint- 


ment, ſtirring it till it becomes 
=); | 3 | 
This is 4 good Styptick Ointment 
applied with Succeſs to the Reins 
to ſtrengthen them; alſo the Liga- 
ments of the Matrix, the Deſcent 


whereof it hinders, and prevents A. 


bortion, by anointiug the entrance 
thereof, and the lower part of the 
Belly. It is alſo ſucceſsfully uſed 
to cloſe the Neck of the Matrix after 
Lying in, and to conſolidate what 
Defec ls may have happened in dif- 
ficult Labour: It is alſo very pro- 
per againſ# the Relaxation of the 
ftrait Guts, applied without, and 
put into the Fundament; and to ſtop 


the unreaſonable Loſs of Blood ; 
Women applied to the Region of the 
Reins and Liver, and all the Bell) . 
It 3s. alſo. laid upon the Stomach 20 
fray Fe omiting. This Ointment cauſe; 
not Heat, and is the beſt kwwy 
for Cleanſing and Conſolidation, 
\ Rheubarb; The Root only 
of this Indian Drug is here pre- 
ferred: It is an excellent Medi. 
eine, gentle and without danger, 
wherein many Virtues are com- 
riſed: It cleanſeth and forti- 
eth the Stomach and Liver 
heals the Pains and Prickings of 
them, clears the Blood, openeth 
and healeth all Maladies that 
proceed from Stoppages, as the 
Jaundice, Dropſie, Swelling of 
the Spleen, and long Fever: 
1 is good againſt Spitting of 
Blood, and ſtops it. It may be 
moderately taken at all conveni- 
ent times without danger. The 
Chewing of it purges Choler 
and Phlegm. It is excellent 
boiled and taken in Poſſet-drink 
before the cold Fit of an Agne 
comes, and is indeed extolled 
by all ingenious Phyſicians for 
the Cure of Fluxes of the Belly, 
of all kinds, which it does eaſily, 
ſurely, and without any evil 
Symptom ſucceeding it, and 
therefore is accounted as the 
moſt excellent of Roots that ever 
was brought into this Nation 
from any Foreign Parts. 
Rheum; Take a pint of 
Malmſey, or Muſcadel, boil it 


yrup with five ounces of fine 
Sugar : then put in four ounces 
of the Juice of Corn Poppy 
Flowers, and being cool, bruiſe, 
a Licorice-ſtick at one end: and 
when you take it, which wlll 
be beſt towards Bed-time, dip 


the bruiſed end. of the Stick un 


it, 


gently, thicken it to a kind of a 


this E 
Ginger 
ſame ti 
har, 
an Out 


ſes the Stomach and Lungs of 


ſeed, and Purſlain-feeds, o 


à dram, Opium three 


phur, Catechu, Feſuits Bark, of each 


For the Eyes: 
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much as comes to an ounce at a: 
time. This is excellent good 
likewiſe againſt Colds, and clean- 
offenſive Matters. 
— Rheum to der up: Take 
Lettice-ſeeds, white Foppe)- | 
each 


a dram : Tragacanth, Gum-Ara- 
bick, and Saffron, of each half 
ins: 
bruiſe and pouder theſe, and 
make them up into a Faſte Lo- 
zinge-wiſe, with Syrup of Red 
Poppies ; and when you take 
one of them in a Morning, and 
at Night, bruiſe it, and put it 
into a little Wine; then keep 
your ſelf warm, and as much 
from the Air as may be. 

If the Catarrh or Rheum is Vehe- 
ment and has been of long continu- 
ance, it will ſcarcely be poſſible to 


be cured without the uſe of Lauda- | J 


num : In this caſe take-our Folatile 
Laudanum from three grains to fix, 
nine, or twelve grains or more, 
graduall y increaſing the Doſe, as 
the Patient can bear it, every Night 
going to Bed; and Morning and 
Noon take as much as a Cheſinut of 
this Heftuary, Take Pulp of Green 
Ginger four ounces, Syrup of the 
ſame three ounces : Flowers of Sul- 


an ounce, all which being in fine 
Pouder, mix with the former things 
and make an Eleftuary. 
Rheumatick Eyes: Firſt 
gently Purge the Head and Body, 
and let the Patient ſweat a little : 
Then fe the following Pouder 


Take Tuttia prepared an ounce 
and 4 quarter, Red Coral, and 
Yellow Mirobolans , of each a quarter 
of an ounce ; Pepper half a dram : 


* 


ſome of it in the corners of the 
yes: This do frequently, and the 
Rheum will be removed; and then 
by waſhing, the fight may recoves 
its clearneſs, Or, ' 5 
Take Rain water, boil in it 
Myrtle-ſeeds, and Gall-nuts, fine 
Bolus, and Cypreſs-nuts ; and with 


| the Decoction well ftrained and 


ſetvled, waſh the Eyes Morning and 


Evening, x 
| Riband-Jellies: Take a pair 


of Calves-Feet, an ounce of 
Harts-Horn, as much Iſing- glaſsʒ 
put theſe into four or five quarts 
of Water, and boil it till it 
comes to two quarts; then ſtrain 
it thro? a Flannel Bag, ſeaſon it 
with Cinamon and Sugar, a Glaſs 
of Sack, Roſe-water and Amber- 
riſe,and a grain of Musk: Colour 
ome part of it with Coacha- 
neal, ſome Yellow with Saffron, 
ſome Green with Spinnage, or 
uice of Bay-Leaves ; as one 
colour is cold, run on another 
one above another as deep as 
you pleaſe. 5 
Rite: This nouriſnhes mainly, 
but it is made of more eaſie Di- 
geſtion, than to be eat as the 
Turks uſe it with their Mutton, 
and other Meats, with only 
boiling it with them as we do 
Roots or Herbs; being boiled 
in Cows-Milk, or Almond-Milk, 
it is very good to give to ſuch 
as are troubled with the Lax, 
and Cholick. The Flour of it 
is very good in repercuſſive 
Plaiſters. It ſtays Inflammations 
in the Breaſts of Women, and 
helpeth thein. The Decoction 
of kice is very profitable in 
Clyfters, given in Laxes, or 
Fluxes; and boiled in your com- 
mon Drink, it allays Heart- 
burning and the Heat of the 


touder them very finely, and ſirew 
1] 2a - 


Liver. 
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Rite Cream oz Milk: Take 


a quart of either of them, then 
put in two handfuls of Rice 


Flour, and a little fine Flour. 


as much Sugar as is fit, the Volk 
of an Egg and ſome Roſe- 
Rite Cheeſe Cakes: Boil a 


quart of Cream a little, with a 


little whole Cinnamon and Mace. 
take it off, then take out the 


Spice, and put into it ſour 


ounces of Rice-Flour ; then ſet 
it on the Fire, and make it boil, 
ſtirring it; take it off, and beat 
the Volks of twelye Eggs, then 
ſet it on the Fire, and ſtir it 
till it is as thick as Curds; then 
put to it four ounces of Al 


monds blanch'd, and beat very 
ine, and then ſweeten it to your 
Taſte, and its fit. - 


Rickets: Take about fix 
Shell-ſnails, and if you can get 
them, thoſe that hang about 
Wines, waſh them when taken 
our of the Shells, and boil them 
in a pint of new _— to the 

it 


_* conſumption of half of it: 2 
take out the Snails, put in Bread 


and Sugar, and give it the Child 
troubled with the Rickets to 
eat; and let it do this Night 
and Morning for nine or ten 
Days, and uſe the following 


Ointment for anointing the 


Back. Stomach, and other Parts 
afflicted, viz. : 

Tate Oil of Olives half a pint, 
two ounces of the Oil of Camomil, 


Oil of Limons one ounce, two drams 


of Mace -beaten very fine, grate into 
theſe ſame White-Bread, ſet them 
into an Oven in an earthen Pot, 
when. the Bread is drawn, and the 
Oven pretty hot : then ftrain it and 


uſe it warm. 


The only thing to Cure the Rickets 


in Children is, Ens Veneris, which | 


, 


| 2 according to Age and 
trength : yen may give it in thi 
Decoffion ; Tale Far Mater — 
quarts, Figs ſlit, Raiſins of the Sun 
ſtoned, currans, of each four eunce; 
Liver-wort, Hyſſop, of each tws 
ounces, Green Liquorice bruiſed one 
ounce, boil all together for half ay 
| Hour or better, then ſtrain it out 
and "keep it for th Child's ordinary 
Drink, 3 
Roach-Allom, it Virtues: 
Take Roach-Allom an ounce, 


beat it into Ponder, and add 2 
much Vitriol hkewiſe in Pouder; 


a conſiderable time. _ 

This cures all manner of 'Tetter,, 
Ringworms, Herpes, Scurf, Abr. 
phew, or Breakings out in any Part 
of the Body, tending to Deformity, 
if the Place be waſhed, with the 
Water theſe were diſſoly'd in, two 
or three times a Day. This Allom- 
water, without the Vitriol, is good 
to cleanſe Wounds and Vicers : And 


being burnt in a ruſty: Fireſhovel, o 


— 


on an old Iron Plate, till it becomes 
light, ſpongy, and white, the Pow- 
der of it will conſume by degrees, 
and with little Pain, the ans q 

ſpongy Fleſh, and Excreſcences in 
. Wennds and Vlcers, and in the Lips, 
commonly called Proud Fleſh. It 
alſo binders Corruption, diſſipates 
and diſſol vis humid Tumours, It 
whitens the Teeth, bei ng rubbed with 
it, and faſtens them and being 
mingled with Sage Water, and Honey, 
is gecd againſt the Scurvy, or De- 
fects of the Gums, that mie then 


[may be n from Fowr Gre 


diflolve theſe in Spring-water, 
and filter it after they have ſtood 


it inte 
Thi: 
eaſes, 
Stomac 
Me 
Take 
and b 
that t 
Way. 
three 
much 
above 


mink away and decreaſe, that man; : 
ee the 3 all kh : Ph boiled 
| Roaft Oiſters: Take > 
| Oiſters, cut them out of the 
Shells into a Veſſel with their 


Liquor, but ſo, that no Gravel 
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may be among them ; ſet them 


then on the Fire covered, till 
they are ſcalded, draw eight or 
ten ſtripes of Lard through each 
Oiſter, = _ with Noon, 
Cloves, and Pepper very finely 
beaten and ſifted then ut them 
on two ſmall Lark- ſpits, tre 
them together, and in the roaſt 
ing baſte them with Anchovies 
diſſolved in Water, dridge them 
oyer with fine Bread, and then 
with what falls from them make 
2 Sauce, only add the Juice 'of a 
Limon ; and when they are 
pretty brown, take them off, 
them, and truſs them, roaft 
them larded, or unlarded, as 
their Particulars require; then 
take ſome Claret, two or three 
Anchovies, ſome Gravey with 
Pepper, ſome Yolks of Eggs 
beat up. but very thinly with 
theſe: and gamiſh them with. 
ſtewed Oiſters and Limon Slices. 

Rob: There is a Rob made 
of Barberries in this manner: 
Put to the Juice of Barberries 
one pound, or a pint, half a 
pint of white Sugar, and with 


the gentle heat of the Bath make 


it into a due thickneſs. _ 
This is excellent good in hot Diſ- 
eaſes, quenches Thirſt, and cools the 
Stomach, and creates an Appetite. 
Mob, oz, Juice of Licozite: 
Take the Roots well cleanſed 
and bruiſed, but yet ſo gently, 
that the Liquor may not fly a- 
way. Iafuſe the bruiſed Root 
three Days in fair Water, ſo 
much A5 may riſe: two Inches 
aboye®them ; and after it has 


oiled a little, preſs out the 


Liquid part, and boil it with a 
gentle heat to the due eonſiſt- 
ence of a Rob or Juice. 


* 5 


and Sores, 
ſes them. 4, 


Draw 


— moſt. Diſeaſes of the Lur gs. 
'Of this, as of the former, you may 
tale half an eunce ab” a time twice 


* 


or thrice a day. 


Rocket, oz Creſles : This 7 


» 


| aller Winter-Rooket, ''Or Winters 


 Creſſes ; it Elowers about Ma, 


and Seeds in June It provokes: 


Urine, helps the Strangury. and 
helps Gravel and Stone: It is 
ſucceſsful in the Scurvy, goed 
in cleanſing Wounds. The Juice 
or Decoction being drank, or 
outwardly applied te Ulcers 
by us ſharpneſs clean- 


There is another ſort called Gard- 
en-Rocket, which is more uſed in 
Sallads than Phyſfich. © But another 
ſort called the Wild Rocket, is more 
frrong' and e freftual to help Di- 
geſtion and provoke Urine, The Seed 
is applied to cure the Biting of ve- 
nomous Creatures, and expel Worms 


that breed in the Body. The Herb' 


boiled, or ſtewed, and Sugar added 
to it, is very available in the Cough, 
or Cold, eſpecially taken by children, 
The Seed often taken in Drink, 
takes away the rammiſh Scent of the 
Skin, It encreafes Milk in Nurſes, 
and abates the Swelling of the 
Spleen; and mixed with a litile 
Honey over 4 gentle Fire, if ou 
anoint the Face with iti it will 


| cleanſe the Skin from Spots, Mir. 


phew, and other Diſcolourings; and 
in Vinegar it takes away Frecki:s 
and Redneſs. not only in the Far, 
but in other Parts; and mixed wits 
an Ox gall, it ſiooths flight Scars, 
Wrinkles, Marks with the Small. 
pox, Black and Blew Spots, and. 
rhe lun... | 
Rocket⸗Mild: This is bes 
and dry, and its chief uſe is 
ſtimulate Venery, and is a 1 


 {eryvative againſt Apopi-xics ; 
x 8 | Urs 
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Rolls Fine; Take half a 
Peck of fine Flour, the Volks 
of four 


them together, a 


into a Paſte with warm Milk, *e 8 
it | Head, Heart, and Liver, alſo the 


and a little Sack, then mo 
well, and 


Tciftilling on the Lungs, Wheck. 
| and Shortneſs © Breath: 


. 7 R ww Salt, | 
with a pint- of Ale-Yelt, mix | | | 
em together, and make them, | excellent Crdial, and an Eſſence o 


ut it into a warm 
Cloth to riſe; when your Oven 


4155 


22 


heals Ulcers of the Lungs 
the fading Spirits. 

Solis, being by all held to be 4 
the Fuice flrengthens the Stomach, 


Bowels, and gives eaſe to Wounds 


| It 5s very famous in the Epilepſee, 


3s hot, mould it again and make Plague, and all ſorts of malignant 


it into little Rolls, and bake 
them, then raſp them and put 
them into the Oven again for a 


eat very 


olls Shot: Take half a 
peck of ſine Flour, and break 
nto it one pound and a half of 
reſh Butter, very ſmall, then 
bruiſe Coriander - Seeds, and 
beaten Spice, with a very little 
Salt and ſome Sugar, and a pint 
of Ale- Veaſt, mix them well to- 
gether and make them into a. 
Paſte, with warm Milk and 
Sack. Then lay it into a warm 

Cloth to riſe, and when your 
Oven is hot, make it into Rolls, 
prick; them, and bake them, 
and when they are baked, draw 
them and cover them till they 
be cold; . theſe eat finely ; you. 
Butter ſome of them. 


while and they will 
* and fine. 


may 
| while hot. 


Roſa Solis: The Herb or 
plant fo called, or in Engliſh: 


Fun- dew, is hot and dry in the 
third degree, ſnarp and quick, 
and of ſubtle Parts. The Leaves, 


beaten with Salt, and applied, 


are held to raiſe Bliſters and 
Exulcerat ions. 
Water __ -whole Herb, is 
very Cordial, and held by Phy- 
ſicians to Pe, greatly available in 


he Conſumption, ſalt Kheums 


The diſtilled | 


peſtilential Diſeaſes. Held in 
| the Mouth it cures the Tooth-ach, 
| and drank in a Glaſs of Wine it 
provokes the Terms, and expels the 
Birth. The Herb is held to cure 
Quartan-Agues 70 if applied fa 
Hours to the Pulſe, and the Party 
bathed with the Water, or Dococſion 


of it, and often repeated, The di. 
| Billed Mater drawn in « laſt Stil, 
is of a glittering yellow Colour like 


Gold. 


' Roſa Solis, the Water; 


Take of Aqua vitz two quarts, 
in which four handfuls of the 


fuſed, Sugar finely. poudered a 
pound and an half, Milk Water 
a pint; and a half; then put to 
it half an ounce of Cinamon 
poudered, and ſtrain it throngh 
2 Cloath with two grains of 
Musk, and half an ounce of 
Sugar FAnOy- En Ee RTF 
\ - Roſe Leaves to Dꝛy: Pick 
your Roſes, and dry them upon 
the Leads of a Houle in a Sur- 
ſhine Day, turn them as you do 
Hay, and when they are through 
dry, keep them in broad: mouth d 
Glaſſes cloſe ſtopt. 

Roſe-Lozenges : Tak& pro- 


they are in their prime of flow- 
ring beat them very fine and 
{ma I, yet loſe as little of the 


15 Juice 


"—_ 
7 4 ” 5 
— 
. , 
P'S 
— , 
** 23 7 * . : R ' 
* WOE 
Oo 8 
a 
* 


85 
comforts the Heart, and revives 


A diffilled Water called Roſs 


Herb Roſa Solis has been in- 


vence or Damask-Rofes when d. 
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Juice an 


ſprinkle 
Limon- 
and add 
White- 
upa litt 
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boiled 1 
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empted 
Juices, 
ſtirring 
time: 
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Spoon, 
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half a 
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Juice and Scent as wo be; then 


der: then having fine Sugar 
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when juſt blown, before they 


ofthe Stalks, without ſuffering 
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ſprinkle over them Citron, or 
Limon-· Juice, cover them cloſe, 
and add as much 


fair Water or | 
White-wine, as will boil them 
upa little till they bcome ten- 
boiled up to a Candy height, | 
put them into it boiling, ex- 
empted from the Water and 
Juices, and keep them well | 
ftirring' about a conſiderable | 
time: then take out the Sugar 
and Roſes, ſo mixed, with a 
Spoon, and lay it on Pye-plates ; 
make it thin as 1s convenient, | 
and cut it out into what form | 
you pleaſe. er 

Roſemary⸗Mater: Take the 
Flowers and Leaves of Roſemary 
when they are at their beſt 
half a pound, of the Root of 
Elicampane four ounces, Red 
Sage a handful, Cloves three 
ounces, and a like quantity of 
Mace, Aniſeeds twelve ounces ; | 
beat the Spices ſeparately, and 
the Herbs together; put to them 
four gallons of White-wane : 
and having infuſed * them for 
the ſpace of ſeven Days, diſtill 
them. 7 | 

This Water greatly comforteth the 
Heart, removeth Pains of the Sto- 
mach, creates a good colour, and 
gently purgeth the Blood by breath- 
ing Sweats. 


Rote. Mater: Take Roſes, 


open too much, and loſe their 
fragrancy in the Air, gather 
them when the Sun has dried | 
off 25 Dew or Moiſture ; and 


having picked the Leaves from] be 


any Seeds to ſcatter among them, 
— them on a clean Carpet 
ree from Duſt, till they are al- 


Gravel, and with a 


then put them into a Pewter 
_ — 1 Fire 1 
them gently by degrees, and 
faſten uf Bottle, rg 
to the Noſe of the Still, tying 
Paper, or Linnen about it, to 
keep in the ſcent; and ſo cork- 
ing them up, when full of the 
Water, within an inch of the 
Cork, ſet them in the Sun two 
or three Days, and then in a 
warm place eſpecially, leſt the 
Froſt take them, and either 
break the Bottles, or ſpoil the 
Scent of the Water. 
Roſes and Gilliflomers to 
keep long: Take them when 


they are very freſh, and in the 


Bud, and gathered very dry, di 
them in The Whites | 1 Fo. 
well beaten, and preſently ſftrew 
thereon ſearced Sugar, and put 
them up in luted Pots, and ſet 
them in a cool Place, in Sand or 
fllip of your 
Finger at any time, you may 
ſtrike off -the Coat, and you 
will have the Flower freſh and 


fair. 


Roles, an Dil Compound: 
Take freſh Red Roſes bruiſed 


one pound, Juice of Red Roſes 
four ounces, common Oil four 
pound, put them into a glazed 
earthen Pot with a narrow Neck, 
and ſtop it well: ſet it in the 
Sun to macerate, and having 
boiled it in Balneo Mariz, ſtrain 
and preſs ont- the Liquor, and 
return it into the ſame Veſſel a- 
gain ; do the like two or three 
times: then purifie the Oil, 
and keep it for uſe. If there 
any moiſture in it, it will 
be eaſie to ſeparate it, becauſe 
it falls to the bottom. Yo 

This Oil dulcifies and diſſipiates 
Fluxious that fall upon the external 


together free from any moiſture ; 


| Parts, It extinguiſhes Inflammat ions 
S 


4 and, 


. ** 
— 


———— 
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and hinders the deſcent of the Fs 


mours, and appeaſes Pains , it tem- 
pers the heat of the Stomach, and 


_ the heat in the Reins ; it afſwageth | 


the Pains in the Head, «s alſo De- 
liriums, and provokes Sleep, dul- 
cifying the re Humours that in- 
kerrupt by their Acrimony. It muſt 
be warmed before yow anvint the 
Part with it. It may be alſo in- 
ternally given againſs the Worms 
and Dyſenteries, from half an ounce 
$0 an ounce; It is good to anoint 
the Parts upon Fr 
docations of Bones, It is mixed with 
equal Parts of Vinegar of Roſes, to 
anoint the Head when. ſhaved, for 
the abating the Vapours that aſcend 
in burning Fevers, which 100 fre- 
quently cauſe mow. of Sleep, and 
Deliriums, This Oil alſo mixed in 
Pain. eaſing, and diſſolving Lini- 
ments, and Cataplaſms, and ſoft - 
zing Plaiſters, to give them the 
conſeſtence of Searcloath, is of ſingu- 
(ar * The ſame way that 5 is 
epared, you may prepare the Oils of 
Sale, © Milly, Ei Water, 
Lilies or Nimph4a , Chamomile, 
Violets, Lilies, c. 
Roſes:-Red, Dy: There is 
2 Syrup however to be made of 
theſe, upon neceſiity ; and to do 
it, Take two quarts of Water, 
make it pretty warm, and in- 
fuſe in it for the ſpace-of twent 
four hours, four or five handfuls 
of dried Roſes; and when the 
Scent of them is gone moſtly in- 
to the Water, put freſh ones, 
and ſqueeze them at the takin 
out, and into this Water dit- 
ſolve two pound of white Sp- 
* and {o Cyllolve it into a 
rup. c 


' This mitigates the hot Diſeaſes 
of the Brain,aſſwages Thirſt, ſtrength- 
tus the Stomach, cauſes Sleep, lays 


es, and Diſ 


| the Fur of the Belly, and. axe. 
N 
ä B, & wt 111 
freſh Red Roſes 5 
pound, the Juice of them half 
a pound, and common Oil five 
pints ; put them all together in 
an earthen glazed Pot covered, 
and let them, if poſſible, ma. 
cerate thirty or forty Days in 
the Sun; then boil them in Bal. 
neo Mariz, and preſs out the 
ON very hard, and keep it fur 

3 e 

It 5s cooling, aſſwages Ret, 
mollifies Swell = — good in 
Burns, or Scalds. WEI 
' Rofin, its Virtues: The Roſin 
of the Larch or Turpentine- 
Tree, is hot, emollient, clean- 
ſing, healing, vulnerary, and 
rs. Wh c. It heals Ulcers in 
the Lungs, helps and ſtops the 
Gonorrhza. It gently provokes 
Urine, and opens the Obſtructi- 
on of the Reins, Ureters, and 
Bladder. The Doſe in Pouder 
is from one dram to two drams. 
Ontwardly, it is ufed in Balſam, 
Ointments, and Emplaiſters. It 
| ſoftens Tumours, and ripens 
them, if made up with Beef or 
Mutton-ſuet. It ripens and heals 
Felons and Whitlows, and cures 
them when they break, clean. 
ſes Ulcers, and heals, green 
Wounds ; is much 2vailat e in 
the Pains of the Gout, and all 
other Aches, and Pains proceed- 
| ing from a cold Cauſe. Helps 
Strains and Hurts of the Nerves 
and Muſcles, and ſtrengthens 


weak Limbs. 


are extracted, by diſtillation, in 
large Retoxt in Sand, digilling firſt 
with 4 very gentle Heat, till 4 
the Phlegm, and Spirit, (in hie 
is contained the volatile Salt) is 


come 


Wk. 


Of this, Spirits, Oil, and Qulſam, 


— 
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come oe 
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ey 3 er; and then gradually en- 
res gy" the Fire to force over the Oil 
and Balſam, which are to be recti- 
fied from Colcothar, or Bone-Aſhes. | 


For it takes off the tartarous Mu- 
cilage in the Lungs, Reins, Breaſt, 

Stomach, Ureters and Bladder, 
It hinders the generation of the Stone 


three drams. | 


Ulcers, and all manner of Convul. 
ſions, Cramps, Aches, Pains, Strains, 
and Bruiſes proceeding from a cold 
Cauſe, or Violence, the Part grieved 
| -being often anointed with it, The 
Balſam has the ſame Virtue, but 


moſtly uſed in the curing old Sores, 

he  Fiſtula's, Ulcers, Pain in the Gout 

leg and Sciatica s, ce. 

n. E : Take two 
nd quarts of Water, one pound and 

er a half of Loaf - Sugar, diſſolve 
15. it fully therein, and if need be 
is, filter it through a Holland Cloth, 

It then add a Pint of Rheniſh- 
ns Wine, and fix ounces of Lime 
or Jaice, or the Juice of four ue 
ls .1mons, and ſeven or eight drops 
es of the true Spirit of Salt, and a 
n. dram of Alkermes, or two grains 


en of Musk, and three of Amber- 


in grice, a quart of Brandy, one 
JI Nutmeg grated, and ſtir it till 
d- it be incorporated, then head it 
ps with toaſted Biskets: This Li- 
es uor without Bread drinks brisk- 
ns | ly bottled for a time. 


imo8s, pare off the Rinds, lay 
the Rinds in ſteep ſix hours, in a 
quart of Spring-Water cloſe 
covered; then take out the 
Kinds, and put in nigh half a 
pound of fine Sugar, and let it 


This Spirit is very Extellent - 


and Gout. The Doſe is from one to 


The Oil diſſolves Tumours of the 
Gout, ſtrengthens the Nerves, cures better. VVV 
the Palſie, Tumours, Wounds, and | - Royal Mate: Mix into three 
fine Flour, fix ounces 


not ſo penetrating, and therefore is 


diſſolve; then ſqueeze into the 


mons, ſtir it well together, and 
ſtrain it through a Holland 


of the beſt French-Brandy. It 
will be the finer. to ftand fix or 
eight hours before its drank; if 
it be to Bottle ler it ſtand a 


Cellar ; it being then much the 


pound of 
of Loaf-Sugar beat and fifted, 
half an ounce of Cloves, Mace, 


ter, and rub it in the Flour : 
Then put to them three Eggs, 
whipp their Whites to Snow; 
then put in alike of Sherry, 


up to a very ſtiff Paſte. . It will 


Cakes, Sweet-Florentines, or 


the like, or you -ma xonl in 


*t * 


the Butter as you do 
but not for Cheeſe-Cakes or 
Patty-Pans. 5 
Rue: This is for its wonder - 
ful Virtues called the Herb ef 
Grace. Tis very Attenuative, 
Inciſive and Digeſtive, Reſolu- 
tive, and Provocative. It dri- 
veth out Windineſs, by reaſon 
of its heat in the third Degree, 


bitter alſo, by reaſon whereof 


groſs and clammy Humours; 


Another ; Take three large | and through the ſame qualities 


provoke Urine. It conſiſts of 


among Medicines, Which are 
great driers; and therefore 1t 1s 


good againſt Inflammations, aſ- 
Waging any luſtful Are The 
l 4 


Water the Juice of three Li- 


Stramer, then put to it a Pint 


whole Night covered; then 
| Bottle it, and ſet it in a- cool 


and Cinamon beat; then break - 
in bits a pound and half of But- 


and raw Cream as will make it 


then be fit for Patty-Pans, Cheeſe- 
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The Seed boiled, and drank in 
Wine, greatly reſiſts Poiſon. 
The Leaves eaten alone, or made 
into a Conſerve; if the Party 
take half an ounce faſting, it 
reſiſts ill Airs, cauſeth peſtilen- 
tial Fevers, and conſequently 
the Plague. The Decoction 
drank, eaſeth Pains in the Breaſts 


and Sides, and Inflammations of 


the Liver, and the Pains of the 
Gout; alſo the Shaking of Agues. 
Being eaten raw, it cleareth the 
Sight, and is good againſt Dif- 
ficulties of Breathing, and the 
Cough. Being mixed with French 
Cherries dried, it allayeth the 
Pains and Heavineſs of the Eyes: 
and * Oil of Roſes and Vine- 


gar, it eaſeth the Head - ach. Be- 
ing bruiſed and put up the No- 
ſtrils it ſtays Bleeding. The di- 


ſtilled Water of it infuſed into an 
equal portion of Wine and Roſe 
Water, is very ſovereign for any 
Pains in the Head. or Stomach. + 

Kue of the Meadow: This 
is to be found on the Borders of 


moiſt Meadows, and by Ditch | 


ſiides, flow'ring towards the end 
of Fuly, and beginning of Au- 
Lui. Dioſcorides highly approves 
it for Bruiſes, and the healing 
of old Sores, being applied to 
them  Poultis-wiſe , or they 
waſhed with the Juice: The 


. diſtilled Water and Flower of 


this Herb have the like Virtue. 
Some People uſe it ſnred among 
common Pot-herbs in their Broth, 
for opening Obſtructions of the 
Body, and to render it ſoluble: 
But the Roots clean wafhed, 
ſhred, or ſliced, and boiled in 
Ale, I hold to operate more 
3n that kind, - than the Leaves, 
yet they provoke Stool, but 
very gently. The Roots boiled in 
Water, deſtroy Lice and Ver- 


_ — —__._— 


with their Decoction. Camerarizs 


tells us, That it is in great E. 


ſteem in Italy, as an Antidote 


againſt the Plague, and that th 
Saxons uſe it with coed in the 


7 


Yellow Jaundice. 


1 Ruffs, and Redſþanks, to 


Boil: Take theſe Fowl, put 


them upon a Spit, and lay them 


to the Fire with a little Baſtin 
till they are half roaſted; then 
having Water boiling in a Pip. 


kin, after you have ſtuck a few 
Cloves about them, put them 
into it, (but it be very + 


little; and when they have 
taken a warm or two, put out 
all the Water to a pint: then 

ut in ſome Claret-wine, and 

ong Broth, a little Mace ard. 
Cloves, with the Gravey that 
dropt from them when they 
were roaſting, then add ſome 
Pepper, fried Onions and Salt; 
Stew) all well together, and 
(er ve them 
Rump of Beef to 
Seaſon it with Salt, then take 
Thime, Marjoram, and Parſley, 
ſhred them ſmall, with Beet- 
Suet, and ſome Nutmeg beaten 


fine; ſtuff it with this, then put 


it in a Pot, with a pint of 
White-wine, half a pint of Vi- 
negar, and as much Water as 
will cover it, let it ſtew fix or 
ſeven Hours, ſtir it once or twice. 

Rump of Beef to Roatf: 
When it is thorough warm, 
baſte it with a pint of Claret, 
wherein is ſome Limon-geel, a 
top of Roſemary, one o two 
Anchovies, and 


then ſend it up with the Gravey. 
Rupture: Having a 2 


Truſs, Take Comffy - half a 


hand 3 


P 


min, incident to humane Bodies, | 
by only anointing the Places | 


on Sippets. - _ 
i WY 


one Onion A, 
keep it baſting till it 1s ready, 


* * — 6 


handful, 
Filings 
on a P 
and ap! 
and kee 
often 1 
yantage 
Rup 
moſtly f 
rocky 
in the ( 
only in 
thoſe 
per be 
taking 
the dri 
Wine 
or the 
of the 
manner 
other 1 


| men, 


norrhœ 
Reins, 

the wa 
eth the 
gury a 
Stone 
or Biad 


4 


quart ( 
Nutme 
put to 

tl 
them! 
It Ove! 
and ſt: 


A 


handful, bruiſe it well with the 
Filings of Iron, ſpread it thin 


and apply it to the Rupture, 
and wo 1 cloſe up: and by 
often rene wing it, great Ad- 
vantage is found. ce. 

Rupture - UWozt ; This 15 
moſtly found on dry, ſandy, 
rocky Places. It is Excellent 
in the Curing, of Ruptures, not 
only in Children, but alſo. in 
wo of Years, if the Dale 
xr be not too inveterate; 
Eting a dram of the Pouder of 
the dried; Herb in a glaſs, of 


or the diſtilled Water or Juice 
of the green Herb taken in like 
manner. It helpeth likewiſe all, 
other Fluxes in Men or Wo- 
men, Vomitings, and the Go- 
norrhœa, and Running of the 
Reins, by being taken either of. 
the ways mention d. It help- 
eth thoſe that have the Stran-, 
gury and Stoppage in Urine, 
8 Stone or Gravel in the Reins, 
5 or Bladder ; helps Stitches in the 
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Side, Ox gripir Pains in the 


on of the Liwer, Worms, Ve 5 


low-Jaundice, Defluxions. 
foul Hie pete 


Rules; Theſe ſome hold 
vo yalue, but for making Candle; 


who have ſearched more curi- 
oully into the ahſtruſe Secrets 
f Fe their: Oc 
| Pinion.  Dioſcorides, Galen, and 
\ Pliny agree, being poudered and 
drank in Wine, it ſtayeth the 
Lask in Women's Courſes, pro- 


Wine for a conſiderable time :,j vokes Sleep, (but muſt be taken 


with caution, leſt they cauſe 
boiled in Water to the conſump- 
tion of a third part, doth mains 
ly help the Cough. : 4041 
Rye: This grain boiled in 
and drank, viz, the Decoction, 
kills Worms in the Raf and 
Worms in the Belly, an drin 

them away, eſpecially if Cort- 


9: 55 Fs. | | 
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or Ack Pollet : Take ten | thick, then ſcrape on Sugar and 

re, Egg, beat the Yo ſerve it. . rats * 
and Whites together, | Sack Poſſet, Another: Take 

m, and ſtrain them into a | the Volks of 12 „and half 

et, quart of a Cream, ſeaſon it with | a pint of Sack, and half a pint 

3 Nutmeg, Cinamon and Sugar, of Ale, beat them very well 

vo put to Mem a pit of Canary, | together, and ſet them on a 

n N, 18 them well together, put | Chafingdiſh of Coals, and ſtir 
them 


them in your Baſon, then ſet 
ey. it over a Chaffing-Diſh of Coals, 
od and ſtir it till it be indifferent ly 


them till they are ſcalding hot, 
and begin to grow thick; then 

have a quart of Cream ready 
„ ö boiled 


| Stomach and Belly, Obſtructi- 
2 Plaiſter of Diachylum, | 


ſo inconſiderable, that it is. of | 


yſicians, 


Water or Wine to a ſtrength, 


25 . 
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ander- ſeeds be boiled with it. 


* 
4 A _ . 
SS ins » by . * 
oc 2504 7 — TG} 
* —_ — 2 


3 wer” — $I © 
2 N rr - 


— 


py 6: 83 2 K 


nas TI SR toy 


* 2 
1 
* 
9 
; 
oy 
. kx 
1 
| 
2 
if 
15 
ij! 


8 A 


2 
— 


boiled with What Spice you like 


beſt, and the Whites of your 
s whipt up to a froath, 
ſtir them into the Cream, 
Juſt as you take it boiling off 
the Fire, and ſo pour it to the 
Sack and Eggs ſcalding hot, and 
ſtir it together, and let it ſtand 
on a very ſoft Fire, or in a Pan 
of ſcalding hor Water half an 
ax Me it 2 A 
| Poſſet'without : 
Take a quart or Ale and boil it, 
ut in a quarter of a pint o 
ack, take 12 or 13 Eggs Whites 
and Yolks, beat them very well 
with Sugar, and put them to 
your Ale and Sack, on the Fire 
till it begins to Curdle, then 
take it off and put it into your 
Baſon, ſtre - gar and Cin- 
namon on it and ſerve it up. 
Sadneſs to help: Take Eng- 
Iiſh Saffron, half an ounce, Co- 
chenele in fine Ponder two 
drams, choice Canary a gallon, 
mix and digeſt for twelve days: 
then decant the clear Wine from 
the faces; to this Wine, add 
of ſtrong Cinnamon Water a 
quart : mix and keep it for uſe. 
E js a famous thing to cure Sad- 
neſs, Heavineſs, and Melancholy, 
gives Life and Spirit, and cauſes 
2 ſettledneſz pf Mind, and with- 
al * Pleaſantneſs and Chear- 
els. 
Saffron, The beſt Saffron is 
that which tinctuͤres your Hands 


upon a gentle touch, and ſmell- | 


eth ſomewhat ſharp, and is not 
very brittle. In property it is 
good for the weakneſs of the 
Stomach, and faintneſs of Heart ; 
and being taken in a ſmall quan- 
tity of Wine, it preſerveth from 
Drunkenneſs, and. healeth the 
Bitings of Serpents, and Sting- 
ing of Spiders ; It is reſtorative. 


"ſerves to 41 ag the Appetite, 
the 


The too much Smell thereof i; 
bad for the Brain, and the taking 
too much of it is troubleſome t 
n 12 6 1 
Hage; This is a ſingular Re. 
medy againſt all cold and phleg. 
matick Diſeaſes in the Head, 
and againſt all Pains ofthe Joint, 
either being taken in Drink, ot 
applied in Fomentation ; where. 
fore it is very good for thoſe 
that have the F alling-fickneſs, Or 
ſübject to Lethargies, or haje 
at certain times their Member 
benumb' d, or ſenſleſs: It ayail. 
eth much againſt the Defluxions 
of Phlegm, and Maladies, inci- 
dent to the Breaſt ; and is ver 
: advantageous for Women with 
Child to eat it often, eſpecially 
if they are ſubject to travail be- 
fore their time ; for 1t keepeth 
the Child in the Womb, and 
: doth quicken it. If a Perſon 
ſubject to ſpit Blood, take three 
ot four ſpoontuls of Honey with 
the Juice of Sage, double the 
uantity, in a Morning faſting, 
the Blood will be ſtay d in twice 
or thrice ſo doing. The uſe of 
Sage in Pottage, and otherwiſe, 


— 


and cleanſe the Stomach that's 
oppreſſed with ill Hymours. In 
fine, when there is any occaſion 
for heating, drying, or binding, 
uſe this Herb as a yery good 
Medicine, 


| a lad⸗Gꝛand: To make this 
of mi 


minced Meats,  Mince Capon, 
Veal, dried Neats-tongue in 
ſlices, Lettuce ſhred, ſmall Olives 
and Capers, Muſhrooms pickled, 
Samphire, Broom-buds, &1mons 
or Oranges, Raifins, Almond 
Potato's, Caparoons, or Crucin: 
Peas, Currans pickl'd Oiſters, 
and Tarragon. To diſh this up, 


Take a little Tarragon and Ler- 
2 tuce, 


a 
Beleg 


clear f 


— 


dec mines them ſmall, and put 
the yeral Thin by themſelves ; 
and garmſh the Diſh with Oran 
ges and Limons fliced, or in 


quarters. 33 . : 
Hallads foz linter: Tale a 
ood hard Cabbage, and with a 
rp Knife ſhave it ſo thin as 
you may not diſcern what it 1s, 
then ſerve it with Oil and Vine- | 
gar. Or take Corn Sallad clean 


Nutmeg, 


picked, and alſo well waſhed, | fried 


clear from the Water, put it in- 


to a Diſh in ſome handſome 
form, with ſome Horlſe-Radiſh | 
ſcraped, and ſome Oil and Vine-_ 


r. "ZR 
5 Dalmon Fryd: Take the 
Rand, Chine, or Jole of Salmon, 
and fry it, cut in thin flices of 
ſweet Butter; and when you 
perceive it begins to grow criſp 
prepare your Sauce with Clarer, 
{ſweet Butter, grated Nutmeg, 
the Juice of N and the 
Liquor of pickled iſters, heat 
them over à gentle Fire with 
continual beating, and 


them on the Fiſh ; and "By ar and Water, two 
former and one of the latter; 


niſh, lay Sage-Leaves and Parfley 
fried in Butter, but not too criſp. 
Salmon Boiled: Chine your 
Salmon, then take a fide or more 
thereof} and cut the pieces into 
reaſonable bigneſſes, wipe it on- 
ly from the Blood, but do not 
waſh it, then take no more 


equal proportion) than wall co- 
ver it: having made the Liquor, 
boil with a handful of Salt, 
then 75 in your Salmon, make 
it boiltp quick, adding a quart 
t White-wine Vinegar, keep- 
ing up a ſtiff Fire, it will 

boiled in half an Hour; then 
take it off, and let it cool, keep- 
ing it in a broad bottom'd ear- 


—.— ra ; pr 
utter; when en 
Sauce thick, Diſh it 0 Sippets, 
lay the Spices on it with ſome 


ſlices of Orange; 
Diſh with ſome ſmall Manchet, 
grated and finely fierced. - 
Salmon to Pickle ; Take the 
Salmon and cut it in fix round 
Pieces, then boil it in Vinegar 
of the 


then Pan, with the Liquor ; but 


* 


6 


rniſh- the 


not in your Salmon till the 


ut 
Tm has boiled half an Hour; 
your Salmon being boil'd, take 
it up and drain it, then take 
Roſemary Leaves, Bay- Leaves, 
Cloves, Mace, and whole Pe 
per, a good quantity of eac 
Wine and Water "as each an and boil them in two quarts o 
White-wine, and as much V1- 
negar, let theſe boil half an 
Hour, your Salmon being cold 
rub it well with Pepper and 
Salt, and put it up in a Bartel 


with a lay of Salmon, and ano- 
ther of Spice, that 1s boil'd 1n 
the Liquor; having filled your 


Veſſel, pour on the Liquor; 
Renew your Pickle once a quar- 
ter, and your Salmon will keepz 

Salmon 


there 
8 diſ- 
ſome of the Li- 
ſliced 


Wine-Vinegar, 
and ſome ſWeet 
and the 


f 


7 


* 


all the quickneſs you can ſcat- 
ter your Fiſh. with, its Appurte- 


Jole of Salmon, or a Rand, and 


— 


as a 
p Wy 
- 2 
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Salmon Fricaffed; Take 2 


it into the length or thickneſs of 
your Fore-finger ; then take 
ſome ſweet Herbs with Parſley, 
and a little Fennel, and mince 
them very ſmall ; then take ſome 
Salt, Mace,, Nutmeg, Cloves, | 
all beaten together, and put 
them to your Salmon, with the 
Volks of half a ſcore Eggs, and 
mix them very well together; 
in the mean time get your Pan 
in readineſs full of clarified | 
Stuff and very hot, then with 


nances; be ſure you keep it 
from frying in Lumps ; when it 
is three quarters fried, pour a- 
way your Liquor from it, and in 
it put in ſome Oiſter Liquor, 
ſome White -wine, ſome large 
Oiſters, two Anchovies, a large 
Onion, 'Nutmeg and minced 
Thyme ; being ready, dith it, 
and pour thereon the Yolks of 
four Eggs, beaten with ſome of 
the aforeſaid Liquor and Butter ; 
garniſh it with Oiſters, and ſerve 
ir 

Salmon Pye: Take a con- 
venient piece of freſh Salmon, 
two , quarts of Shrimps, or 
Prawns, and the like quantity 
of opened Oiſters, ſome Salt, 
a quarter of an ounce of whole 
Mace, the like of beaten Pepper, 
and four Anchovies: mix what 
can be conveniently ſo order'd, 
ſpread the bottom of the Pie 
with Butter, lay in the Fifth, 
and ſcatter the ſeaſoning all over 
it, and uppermoſt another lay- 
ing of Butter. 

Salmon to Roast: Take a 


* 


divide it into four Pieces ſeaſon 


[Nick in it whole Cloves, an 
Put it on a convenient Spit, 1zy, 
ing on it likewiſe a few Bay. 
leaves, and Sprigs of Roſemary 
then baſt it with Butter, and 
ſave the Dripping t6 mingle 
with other Butter, to be ſerye 


juice, the Juice of Oran 
garniſhed ors the lies of 0 
ranges. a 


Salt⸗Diurerick: Tale the 


| Urine of a healthful Man, and 


put it into as much Hungaria 
Vitnol powdered as it's capable 
to Diſfolve z make the Diſſolu- 
tion in a large Veſſel, that there 
may be room for Ebullition, 
which being ceaſed, put the Li- 


| quor into a glaſs Cucurbite 


covered with its Head, and di. 


in a Sand-Bath, firſt with a ſloy 
Fire, then with a gradual Fire 
encreaſed, and ſublime the vo- 
latile Salt at laſt. 

This Salt compoſed of the volatile 
Salt of Urine, and ſeveral acid 


expels ſerous Humours by Urine, the 
Paſſages 'wheresf it opens, It is to 
be taken in White-wine, Dinretick 
Waters, or Decoftions, from a ſcruple 
to a dram, It is very available in 
Dropfies, di ſſol ved in opening De- 
coc tions; for which purpoſe you may 
mix the Spirit with your uſual or- 
dinary Drink, The Phlegm applied 
to the Gout, aſſwages the Pain 
thereof. It is alſo good to alla) the 
Inflammations of the Eyes. | 

Samphire to Pickle ; Take 
two quarts of Water, to $5allon 
of Vinegar, two great handfu 
of Salt, pick your. Samphire and 
waſh it, and put it into a Pot, 
and the Liquor to it, and paſte 
it cloſe that no ſtrength may 


come out, and ſet it over Em- 


it With Salt and grated Nutmeg, 


* 


up in Sauce, mixed with Ver. 


ſtill off the Phlegm and Spirit 


Particles of the Vitriol, Tigoroyſly = 


„K 


four H 
boil it 
one ha] 
it to ſ 
cold, ! 
each | 
white 
a bruiſ 

Dau 
half a 
with: 
it wit} 


Eggs. 
Ba 
(I.) B. 
of Li 
ſlices ; 
Grave) 
Butter 
neg; 
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not very hot, ſo let it. 


— two Days and two Nights, 
and be ſure it doth not boil, 
then take it off, and open it, 


and let ſtand till it be cold, then 
put it into another Pot with the 
ſame Liquor. 

Sar ſaparilla, an excellent 
Drug, much uſed in many Di- 
ſtempers. It is a very long 
Root, not much unlike to a 
ſmall Cord, brought out of the 
Spaniſh Weſt Indies. It's given in 
2 Dyet-drink, or ordinarily for 
the Cure of the French-Pox, or 
Gonorrhza, and King's-Evil. To 
do this, Take a gallon of Water, 
meally Sarſaparilla ſplit, a hand- 
ful; Raifins ſtoned, blue Figs 
ſplit, and blue Currans, of eac 
two ounces; Licorice, Carra- 


berries, and Fennel-ſeeds, an 


and ſteep them them twenty 


boil it to the conſumption of 


latile one half; ſtrain it out and ſuffer 
acid it to ſettle: then when it is 
ron) cold, bottle it up, putting into 
, the each Bottle half an ounce of 
is to white Sugar, and a quarter of 
retick a bruiſed Nutmeg. 8 
ruple Sauce foz a Barbel: Take 
le in half a pound of Freſh Butter, 
De- with a little Verjuice, thicken 
mai it with the Volks of one or two 
il or- 885. 
plied . fo2 Beef Stakes: 
Pain {1,) Beat Butter with the Juice 
1j the of Limons, and — with 
| ſlices. and ſprigs of Parſley. (2.) 
Take Gravey znd Butter. (3.) Muſtard, 
allon Butter, And Vinegar. (4.) Butter, 
dfu vinegar, minced Capers, and 
2 and grated Nutmeg ; and if you de- 
Pot, ian to garmſh them ſundry 
paſte ways, take either Parſley, Sage, 
— Clary, Onions, Apples, Carrots, 
m- 8 


7 


ways, Anniſeeds, and Juniper- 
ounce of each bruiſed: mix 


four Hours in the Water, then 


| Parſmips, Skirrets, Spinage, Ar 
— uit 
and fry them in Butter 


and and th 
indifferently ſerve for any fort 
of fried Meats whatſoever, ac- 
cording as your Palate beſt re- 
| liſhes, as Udders, Sweetbreads, 
Tongues , Rabbits, ' Chickens, 
and the like. 2 
| Dauce foz a Capon: Take a 
prey Loaf and grate it, 
and boil it in a little Water 
with a whole Onion, and when 
— take it off, put to it a little 
eſh Butter and Sugar. 


little White-Loaf ſſiced, and 


ſoaked in ſtrong Broath, with 


Onions, boil it up in Gravey, 
Nutmeg, Limon, cut like Dice 
and drawn Butter, put it under 
your Capon, this ſerves alſo for 
a Turkey, Pheaſant, Heath- 
Pouts, &c. | 
Satte foz a Carp: Cut ſome 
ſmall Oyſters with few Capers, 
Mace, Nutmeg, Salt, and Pe 
per, and boil them ſoftly on t 
Fire: then add a little freſh 
Butter, and ſome of the Blood 
of the Carp to it, and rub the 
Diſh with a Clove of Garlick, 
diſh it up with Bread ſoak d in 
the Sauce. | 
Sautes fozChickens Roaſted: 
(1.) Gravey and the juice, or ſlices 
ot Oranges. (2.) Mutton-Grayey, 
the Gravey ot the Chickens, Ver- 
juice and Butter. (3.) Butter and 
Vinegar boiled together with a 
little Sugar. Make thin Sippets 


— 


of Bread, lay the roaſt Chickens 


on them, and ſerve them up hot. 
(4.) Waſh a good handful of 
| Sorrel, ſtamp it, prepare thin 
 flices of Manchet, and put them 
1n:0 the Diſh with Come. Vine- 
gar, and the Juice of the Sorrel, 
Sugar, Gravey, beaten Cinna- 


mon, and beaten Butter, ſome _ 


| {lices 


Pears, Quinces' ſliced, | 


Or a 


— 


— 


— 


— 


— — — — — 
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ſlices of Limon and Orange, and Toaſt, with a whole Onion, Poud 

Water 


theſe put in a Pan under 

a= a _ _ 2 up — 
er. This will ſerve for di 

other Birds. 5 _ 
Saute foz a. Gooſe 3; Take » 

Onion and ſome Sage chop 

and roul it up in a piece ot 


ftrew thereon Cinnamon and Su- 
gar. (s5.) Sliced Orange, White- 
wine, Cinnamon, Koſe-water, 
and a few Blades of Mace, Gin- 
er, Sugar, and beaten Butter, 
et them on a Chafing-Diſh of 
Coals and ſtew them: then 
place ſome flices of Manchet Butter, and put it into the Bod 
xound the Diſh, finely carved, of the Gooſe: when the Gooll 
and the Chickens being roaſted | 15 ready, take it out of the Body 
well, lay them into the Sauce, | and mix it with melted By t 
and ſerve them garniſhed with for Sauce ; the ſame Sauce 
ſlices of Limon, Barberries, and | young fat Ducks. 
. arſley. : f Dautces foe Gꝛeen⸗Geeſe: 
Sauce foz Boil'd Chicken, o d Mince Sorrel, and Sage 
Lamb: Take a quarter of a Pint | ſtamp them with Bread, and 
of White-wine, a Ladle fall of | the Volks of Eggs hard by boil- 


ſtrong Broath, an Anchovy, two 
Shallots, a little Nutmeg fliced, 
and a blade of Mace, three 
flices of Limon; in the time of 
Year, add Grapes, or Goosberies, 
beat it up with Butter, a little 
Parſley boil'd green and ſhred, 
ſo pour it over your Chicken; 
for Mutton you may put a hand- 
ful of Capers. 3 
Sauces fox Duck, oz Mal⸗ 
lard: (1.) Vinegar- and Sugar 
boiled to a Syrup with two or 
three Cloves, and a little Cin- 
namon,or Clove only. (2.)Gravey 
of the Fowl, Oiſter-Liquor, | 
whole Onion boiled in it, Nut- 
meg, roared and if lean, 
farce and lard them. (3.) Onions 
ſliced, Carrots cut Dice faſhion 
boiled in ſtrong Broath, and 
White-wine, or ſome Gravey, 
minced Parſley, Savory ſhred 


ſmall, Mace and Butter well | 


ſtewed together. This may in- 
differently ſerve for divers kinds 
of wild Fowl, but more par- 
ticularly for Water - Fowl. 

Saute foz Feldefare : Take 
a little Vinegar, With a little 


ing, and grated, or ſliced Pep- 
per, Salt, and Vinegar. 0 
tamp Sorrel, Whitc-bread, 
and the ſlices of Pippins, or 
other hard Apples, put Wine 
Vinegar and Sugar to them; 
then preſs out the liquid Part 
through a fine Cloath, put it in- 
to Sawcers, and ſcraping Sugar 
into it, ſerve it up. (3.) The 
— of Limon, Sorrel, grated 
read and Sugar: Garniſh with 
Parfley, the ſlices of Limon, 
or Oranges'; or for want 0 
them, with Barberries, and Tops 
of Roſemary, and ſo ſerve them 
2 Sauces may ſerve 
I iſe for young Ducks, Teal, 
or OG. (4.) Take the 
Juice of Sorrel mixed with 
ſcalded Goosberries, and ſerved 
on Sippets and Sugar with beat - 
ten Butter. 
Sauces fo: Hares: If a Hare 
be roaſted, take the fqllowing 
Sauces as your Palate Deft re 
liſhes. | ; 


> (1.) Beaten Cinnamon, Ginger, 


Nutmeg, and Pepper, boiled Prunes 
in White wine. (2.) Currains ſtrait- 


Orange-Peel, and a White- bread | ed, Muskefied Bistet bread beaten to 


Powder, 


© - 


a 


» 4 


„ 
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pode, Suge and dme boiled in 
200 : 70 = thickneſs of a Grewel. 

Having made theſe Sawces, or 
prepared them for mabieg, Tale 
the Hare, flea it, and lard it over 
with ſmall Lard, ſtick it with 
Cloves,: and put a Pudding into the 
Bely of it, made ef grated Bread, 
grated Nutmeg, beaten Cinnamon, 
Salt, Currans, Eggs, Cream ; make 


it fiff and good, fill the Hare | 
and 7 it e and if you deſire to 


bave this Pudding green, put to it 
the Fuice of Spinnage, or Parſiey; 
if yellow, Saffron, or Turmerick ; 
if red, Turn-ſole. 

Sauce foz Hens, oz Pullets, 
Roafted ; Take the Yolks of 


ſix hard Eggs, minced ſmall, | 


put them in White-wine, or 
Wine-Vinegar, with beaten But- 
ter and the Gravey. (z.) Juice 
of Oranges, Pepper, Salt, and 
Gravey, boiled with the Neck, 
Liver, Heart, and Gizzards, and 
add Muſtard if you pleaſe, 
(3.) Beer, Salt, the Yolk of three 
hard Eggs minced, or grated 
Bread, three or four ſpoontul of 
Gravey ; and when theſe are 
well beat up, put in two or 
three ſlices of Orange, or Li- 


mon, with Limon-peel ſhred | 


ſmall. (4.) Beaten Butter, with 
the Juice of Orange, or Limon, 
White or Claret-Wine, well 
mingled and. beat up with the 
Butter. (5.) Take Gravey and 
Claret-Wine, boil in it ſome ſli- 
ces. of Onion, Nutmeg, and 
Salt, ſerve it up with ſlices of 


Orange and Limon. (6.) Oiſter- 


Liquor, an Anchovy or two, 
ſliced Futmeg, Gravey, and rub 
che Diſh with Onion or Shalot. 


„C.) The Yolks of Eggs hard 


boiled, and Limon- peel; mince 
them very ſmall, and ſtew them 
in White-wine, Salt, and the 
Gravey of the Fowl.” 


| Hauce fo2 Larks Roaſted; 
Lard them, and when they are 
roaſted, make your Sauce with 
crumbs of White - bread, Water 
and Salt boiFd together. 
Sauce foz Larks: Boil 
E Bread and Water toge- 
ther, and Seaſon it with Sugar, 
Butter, and a little Salt. 
Dauce foꝛ Land Fowl: Take 
boiled Prunes, and ſtrain the 
Pulp into a little of the Blood 
of the Fowl; add then Cinna- 
mon and Ginger finely beaten, 
boil'd with a little Sugar to an 
| indifferent thickneſs, and ſerve 
the Diſh, with the Gravey of 
the Fowl. - | 
Saute foz a Loin of Ueal ; 
Take Thyme, Pennyroyal, Mint; 
Sage, and Marjoram; boil two 
5885 hard, and ſhred the Volks 
of them with a little Salt, and 
grated Nutmeg; then the Herbs 
being ſhred in, boil them toge- 
ther with a few Currans, beaten 
Cinnamon, Sugar, and ſome 
whole Cloves, diſh it on this 
Sauce, and garniſh it with ſlices 
of Oranges. | 
For a Leg of Veal the following 
Sauce © | 
Stuff it with Beef ſuet ſeaſon- 
ed with Nutmeg, Salt, and the 
Volks of two or three raw Eggs 
well mixed with the other: then 
make Sauce with the Gravey 
that drips from it, when the 
Fat is blown off; and giving it 
two or three warms on the Fire, 
ſqueeze in the Juice of two or 
three Oranges: Garniſh it with 
Violet-flowers, Parſley, and O- 
ranges ſliced. - . 
Sauce fez Patton Roaſted: 
Gravey, Capcis, Samphire and 
Salt, ſtew them well together 
in two Waters, Onions, Claret- 
Wine, fliced Nutmeg, and Gra- 
T | vey 


. vey boiled up, with three whole | the Pig. (5. Ty © 
Ft Onions, ſtewed in ſtrong Broth | Folks = 2 Eggs bent up. 
. or Gravey. =» grated Nutmeg: Sugar, Curt: 
bY Saute fo2 on 1boil'd :'|| Cream; Salt At Perper Sugat in 
3 Tone —_ _—_— ſtew 1 e eee * 
1 em well with White-wine, Daute fozPattridges + Take Or 
Ef or Claret, and ſome whole Spice, | grated Bread, Water: eb Þl beat 1 
#4 then ſtrain them into a Diſh, | and a whole Onion, boiled to- Sauce 
12 and ſet it over a Chafing-Diſh' | gether ; when it is well boiled, Citina 
1 of Coals, put to it a little grated | take out the Onion and put in et- 
„ Bread, * of Limon and a minced Limon, and a piece of ger, 1 
5 _ little Salt; then lay your Leg, Butter, and ſerve them in. add a 
* or other joint of Mutton, intv Hautes to Noaffed Pigeong: Roſetr 
fl à Diſh; being well boiled, pour (r.) Gravey and the Juice of or far 
. your Sauce to it: Garniſh your | Oranges. (z.) Fill their Bellies conve! 
Wb Diſh with Limon, Barbernes, | with minced Parfley, and when the p 
on and Parſley. (z.) Capers heat in | roafted, beat up ſome Butter and Roſern 
a their Liquor with Vinegar and | Vinegar thick, and put the Par- o elſe 
#4 Sugar, d out with Sippets | ſley to it. (3.) Onions ſtewed Herbs, 
#4 of White-Bread in the Dith. with Gravey, Claret-wine, and lay th 
bu Sautes fes Pigs: When a little Salt, garniſhed with half 
ET your Pig is drawn, prick up Parſley' and Marigold-flowers, it pre! 
30 the Belly with a Cruſt, and a | (4.) Vine- Leaves roaſted in the any of 
1 little chopt Sage in it, or a | Bellies of the Pigeons, minced, garniſ 
3 Pudding of grated Bread, Cur- and put into Claret-wine and mons, 
Ti rans, and beaten Mace; lay it to | Salt, beaten up with Butter and O 
$2 the Fire, but not too near at firſt, | Gravey. | Grave 
i for fear of ſcorching; and then Sauce fo: Nuails : Take Salt, 
= being roaſted, draw it, and ſerve | Vine Leaves dried before the Ono! 
it it whole with this Sauce, viz. Fire in a Diſn, and mince them: meg, 
ll White - wine, Cinnamon, whole | then put ſome Claret-Wine, a be Lt 
x f Gloves and Sugar, boiled up to | little Pepper and Salt to it, and K 
1 a Syrup, and the Gravey with fa piece of Butter, and ſerve Whit 
" _. © what elſe fell from it. (z.) A | them up. 3 Caper 
W little grated Bread, the Pigs | Saute fo: a Rabbit; Take ſlices 
* Brains, Sugar and Barberries, | the Liver of a Rabbit when it Da 
Wb with a little beaten Butter. is raw, and ſhred it ſmall, with (1,) C 
4 (3.) Vinegar, Butter, the Volks] ſome Thyme ſtripped, and one nary 
of hard Eggs, minced into the | Anchovy ; wrap it up with mugs 
Gravey of the Pig; boil theſe ! ſome Butter, and put it in the — 
up, and ſerve them as a Sauce. Belly of the Rabbit when you welll 
(a.) White-wine, ſome ſtrong { will roaſt him; when he is ready red 
Broath, or a minced Onion, take out the ſame, and ynx it in fai 
fome ſtrip'd Thyme, grated | with the Flap pincedV ut beate! 
Nutmeg, and the grated hard | ſome Butter into it, then (end\, . 7 
Yolks of Eggs, fome Anchovies it up. 4.7 8 TEE 
and Pepper beaten ſmall, Butter | Sauce for: Red⸗Deer: (..) he 
beaten up with Elder Vinegar, | Sweet Herbs ſmall minced and may 
and the Gravcy that falls from | boiled with the Gravey only, > * 


1 


— 4 a ; 8 
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Wiikte-bread boiled with Water | 
| putting 


thick, without Spices, 
to ic 
„and Sugar. (z.) The Juice 
9 Limons, and Gravey 
beat up well. (39 A Galladine 
Sauce made with ſtrained Bread, 
Cinnamon, Sugar, Vinegar, Cla- 
ret-wine, and ſome beaten Gin- 
ger, finely ſtrained, .or you may 
add a few Cloves, and prigs of 
Roſemary. (4+) If you will ſtuff 
or farce any part of the Deer 
convenient to be ſo uſed, ſtick 
the piece choſen with Thyme, 
Roſemary, Savory, or Cloves, 
orelſe with all manner of Sweet- 
Herbs, minced with Beef-Suect ; 
lay the Caul over the fide, or 
half the Haunch, and ſo roaſtin 
it pretty well, ſerve it up wit 
any of the forementioned Sauces, 
garniſning with Oranges, Li- 
mons, and red Beet- Roots. 
Hauces foz Roaſt Mutton: 
Gravey, Capers, Samphire and 
Salt, ſtew them well together ; 
Onions, Claret-wine, ſliced Nut- 
meg, and. Gravey, boiled up 
with three whole Onions, ſtew- 
ed in ſtrong Broth or Gravey, 
White-wine, Pepper, Pickled 
Capers, Mace, and three'or four 
ſlices of Limon. | 
Dances foz Roaſt Dok: 
t.) Gravey, minced Sage an 


F 


| Onions boil'd together with 


ſome Pepper. (z.) Muſtard, 
Vinegar, and ſome ſmall Pepper, 
well beat together. (3.) Apples 
pared and quartered, and boiled 
in fair Water, with ſome Sugar 

| dee with Butter. (4.) Gra- 
ey, Vinezar, ſliced Onion and 
Pepper, boiled up * 
The Sauces thus ordered, you 
may take a Chine of Pork, and 
draw it with Sage on both ſides, 
when it is on the Spit; then 


F 


ſome Butter, Vine- 


roaſt it; and ſo you may do b 

any other Joint of Pork. At 
Loin, Rack, Breaſt, Spate-rib, 
or Harflet of a Bacon Hog, be- 
ing ſalted a Night or two. 

— Daures foz any kind of Hea- 
Fowl Roaffed : Make a Galla- 
dine with grated Bread, Cinna- 
mon, and Finger beaten, a quar- 
ter of a pound of Sugar, a pint 
of White-wine-Vinegar, and a 


ff | quart” of Claret, boi them up 


and | ſtrain them, and a few 
Whole Cloyes, and boil them 
again with ſome Sprigs of Roſe- 
mary, add a little red Saunders, 
and boil it thick as Grewel; 
and putting a ſufficient quantity 
into a Diſh, place the Fowl in 
it: And this eſpecially is an ex- 
cellent Sauce for Whoopers, 
Swans, Cranes, Shovelers, Herns, 
and Bitterns. | | 

p 5 fox A 
1.) Sour Apples, or Pippi 
boiled to a Pulp and n 
add to them Sugar, Vinegar, 
Gravey, Barberries, grated Bread, 
Muſtard, beaten Cinnamon, and 
boiled Onions ſtrained. (2.) Slices 
of four Apples boiled in Beer, 
maſh them, and put in Sugar, 
and beaten Butter; and for va- 


riety, add Barberries, and the 


Gravey of the Fowl. (3.) Take 


d | the G1zards and Livers, minced 


ſmall with Sage, Beets, ſweet - 
Herbs, and ſprinkied with Salt; 
add minced Lard, and fill the 
Belly of the Gooſe, ſow up the 
Rump, or Vent, tye the Neck 
with a Packthread, and roaſt the 
Gooſe : being roaſted, take out 
the Farcing, put it in a. Diſh ; 
and then put to it the Gravey of 
the Gooſe, Pepper, and Verjnice; 
ive it a warm on the Fire, and 
erve it up. (4) Toe French 


| Sauce for Geeſe, ars only Butter, 
TS Muſtard, 


= _ ſeryes Aſo a Turkey. 
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Muſtard, Sugar, Vinegar, and 
Barberries. | 
Dauce foz Turkey oz Uen 
ſon; Take a pint of Claret, a 
little fair Water, and a little 
Vinegar, beaten Cinnamon, bea- 
ten Ginger, a few whole Cloves, 
and ſome grated Bread, a little 
Saunders, a little Roſemary and 
Sugar, as you think fitting, boil 
them well together, and it is 
made, The ſecond Sauce in 


auces foz UWoodcocks oz 
Snites : When you ſpit them, 
put an Onion in the Boy's 
when it 1s roaſted, take the 
Gravey of it, ſome Claret, an 
Anchovy with a little Pepper 
and Salt, ſo ſerve them in. 
Sauces General foz Wild⸗ 


gout, and UWater- Fowl ; For 


11d, is Gravey boiled up with 
an Onion, a little Nutmeg and 
Butter; and for Water Fowl, 
fliced Onions, boil'd up in ſtrong 
Broath, with Gravey and alittle 
drawn Butter. 

Savoy oꝛ French Biskets: 
Take three or four, or more 
new laid Eggs, according to the 
quantity of Biskets that you 


would have made: Take a pair 
of Scales, put your Eggs into. 


one of them, as alſo, ſome bak'd 
Flour into the other; ſo as 
there may be an equal weight 
in both ; take alſo ſome Pouder 
Sugar of the ſame weight as 
the Eggs, the Whites of which 


be, by whipping them well with 


grated or beaten as it were to 
Fonder, and then the | Flour 
that was weighed before: All 


being thus mingled rozether, | 


| 


are to be taken to make the 
ſtrongeſt Snow that poſſible can 


' a Wisk. To this is to be added 
at firſt come Candid Limon-peel, } 


let the Sugar be put in, and after 
having —_ We Wbole t 
again a little while, add the 
Yolks of the Eggs, ſo as the 
Paſte may be well tempered, 
The Biskets may be made upon 
Paper with a Spoon of a round 
or oval Figure, and neatly ic 
with Pouder Sugar, after having 
Wwaſh'd them over with Whites 
of Eggs; afterwards you mut 
blow off the Sugar that lies th 


on the Paper, and cauſe 


Biskets to be baked in an Oven, 
that is not over heated; giving 
them an agreeable colour on the 
top: when they are dome enough, 
they muſt be cut off from the 
Paper with a very thin Knife, 
and may ſerve to ſet off Frut, 
or for the/gartiſhing of Pies or 
Tarts, V 
Some do not allow ſo many 

Whites of Eggs, and of ſix that 
have been weighed, only take two, 
to make the Rocky Snow ; but this 
is an indifferent. matter ; the Li- 
mon- peel may likewiſe be diſpenſed 
with, as alſo the baking of the 
Flour, and yet the Biskets will 
prove good ©: © However for ſix Eggs 
it is requifite to uſe Sugar to the 
weight of Flowr, - 

nother way, call'd. Lisbon 
Bigke ts Frau 1 or four 

s according to the quantity 
of Bislets deſen d to be wah 
and beat the Whites a little 
with the Yolks, adding as much 
Ponder Sugar as can well be 
taken up between your Fingers 
at four or uo Prana. 5 Li- 
mon- peel, and four or five Spoon- 
fuls IX biled Flour: Win this 
Confection is well tempered 0 
gether, let it be turned with 
Sheet of Paper ſtrewed with 
Sugar; and after having likewiſe 
ſtrew'd the Paſte on the top * 
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the Came Sugar, let it be baked 
in an Oven moderately heated; 
as ſoon as the Biskets are taken 
out they muſt be cut all at once, 
with the Paper underneath, ac- 
cording to the Size and Figure 
that yon would have them to be 
of, and then the Paper may be 
ently cut off, with a Pen-knife, 
Þr fear of breaking any part of 
them, which is ſoon done, be- 
| cauſe they ought to be very 


dry. 
Savory : Of this Herb there 
are two kinds, one like to 
Thyme, and the other greater, 
and more branched. The latter 
being uſed as a Cataplaſm, with 
Wheat-flour ſod together in 
Wine, is available againſt the 
Sciatica; but the uſe of it is 
chiefly good for healthful Per- 
ſons, whether it be in Pottage, 
or Sauces, or otherwiſe; and 
being dried in the ſhade, and 
brought into Pouder, it may be 
uſed inſtead of Spices. | 
Sauſages call dOxfordKates; 
Take the Lean of a Leg of Pork, 
or Veal, and four pound of Beef 
Suet, or rather Butter, and ſhred 
them together very fine, then 
Seaſon it with three quarters of 
an ounce of Pepper, and half ſo 
much Cloves and Mace; one 
good handful of Sage chopt 
mall, Salt it to your taſte, 
mingle this together ; then take 
Ten Eggs all but three Whites, 
and temper it together with 
your Hands, and as you uſe 
them roul them out, about the 
length and bigneſs of your Fin- 


ger; 1 

with Tir you pleaſe. 
Fhen you fry them the Butter 
muſt boil in the Pan, before 
you put them in, and when they 
be pretty brown take them up, 
their Sauce is Muſtard. 


* 


u may roul them out 


Sauſages Another: The beſt 
way to do this, is to take a Leg 
of Pork that has lain an Hour 
or two in Salt and Water: Take 
off the Fat, and mince the Lean 
very ſmall, and ſhred into it 
Beef-ſuet, ſeaſon it with half an 
ounce of beaten Cloves, and an 
ounce of Pepper, and the like 
uantity of Mace beaten fine, 
red ſmall, a handful of Sage 
and Roſemary, and break in 
abont a dozen of Eggs, and mix 
all well together ; then fill the 
great Gut of a Hog well wathed, 
and boil them gently : then dry 
them in a Chamney, and they 
will keep excellent good for a 
very conſiderable time. 
Dauſages YSolonia; Take of 
the beſt Buttock Beef, of a Leg 
of Pork, of each fix pounds, 
Beef Suet three pounds, Pork or 
Bacon Fat four pounds and half, 
Cloves, Mace, Nutmegs, Cin- 
namon, all in Groſs Pouder, of 
each three drams, white or long 


| 


Pepper in fine Pouder half an 
ounce, red Sage, Penny-royal, 
0” 


Savory, Thime, of each | 
ounce; Firſt parboil the Meat 


over a gentle Fire for an Hour, 


being cold, ſhred it ſmall by it 
felf: after ſhred the Snet and 
Pork Fat by themſelves; then 
the Herbs by themſelves; mix 
all together with the Spices, 
and Salt enough to ſeaſon them, 


or give them a good reliſh, add- 


ing the Yolks of twenty four 
new laid Eggs, and fine Wheat- 
flour half a pound, made into 
a ſoft Paſte with Milk; mix 
and beat all togetiſer in a Mor- 
tar, and then put them up into 


prepared Ox- Guts; after Whick | 


{moak or dry them three or four 


| 


Fire. The Ox-Guts are pre- 


Days in a Tin Stove, over a Saw- 
uſt 
. 


pared 
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ared (being emptied of their 


ung) by putting them into fair 
Water and Salt, cutting them 


out into ſeveral Pieces, and turn- | 


ing the inſide outward with a 
Stick, for three or four Days 
together, waſhing them til] they 
become white, then turning 
them again, the Meat 1s to be 
put in, which is tobe preſt hard 
and tied up. The Tin Stove or 
Frame may be placed and uſed 
in a Chimney, it may be made 
in the form of a Cupboard, but 
without a Bottom, with two 
Doors, the one below with a 
kind of Pigeon hole in it, to 
open and make a Saw-duſt and 
Small- coal duſt Fire, to be 
kindled with Straw, and to draw 
in Air at the hole aforeſaid, 
which may havea little Door to 
prevent Cats z the top of it 
may be firm Tin, with a Funnel 
in it, covered over to prevent 
Soot, to which, on Ledges a- 
thwart divers Hooks may be 
placed to hang the Sauſages up- 


on: for want of this you may 


ay them in a Chimney where is 
ually kept a good Fe. 
Sauſages without Skins : 
To make theſe, Mince the Lean 
of a Leg of Pork very ſmall, 
having firſt taken out the Sinews 
and Strings ; then add two pound 
of Beef-{uet finely ſhred, and 
two handfuls of red Sage, a 
little Pepper, Salt and Nutmeg, 
with a piece of an Onion: 
mingle them, being all tinely 
minced and beaten, having put 
in two or three Volks of Eggs; 
and ſo with a ſmall matter of 
Fiogr, make it into a Paſte in 
engths, or Balls: and when 
you fry it, cut it out in pretty 
thick flices, 
Scabious: This Herb, tho? | 


— 
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wild, and moſt! Owing 1 
the Field, is off . uſe 
The Herb and Root boiled ; 
Wine, or the Juice of it, 
the diſtilled Water of it, cures 
Impoſthymes, Pleurifies,Coughs 
or other Diſeaſes incident to the 
Breaſt, or Lungs. *Tis good alſo 
in the Quinſie, Plague, Ulcer 
in the Fundament,' Itch, and 
likewiſe for beautifying, 

Dcabs.: There is nothi 
better to remove Scabs than this 
following Ointment ; Take Oil 
Olive a pound and half, Sheeps. 
ſuet a pound: melt. and mix; 
To theſe add Flowers of Sul- 
phur, Cinnabar in Subril Pouder, 
of each ſix ounces, Mercuriys 
Dulcis in fine Pouder four ounces, 
White Præcipitate one ounce: 
mix and ſtir them about till 
they are cold: 2 this as a 
| Ointment of ſpecial Uſe in ul 
manner of Scabs, Breakings-ont, 
Botches, or Blains ; and if mixed 
with a little Pouder of Sulphur, 
it is excellent for the Itch, and - 
| to: hinder the biting of Bugs, 
or cure thoſe that are Bit. 

Scabioug⸗Mater: Take four 
handfuls of Scabious-flowers, a 
handful of the tender Tops of 
 Comfrey-flowers, of Fumitpry 
four ounces, Roots of Orris three 
ounces, Baum and Celandine- 
tops, of each a pugil!; diftill 
theſe in a cold Still with tour 
ounces of Almonds blanched, 
and ſteeped in warm Water till 
they ſwell, | 
.-, This is an excellent Beautifier, 


and cauſes a freſh Colour, 
ake g 
they 


Scalds to Cure: 

quart of ſweet Cream 

waſh, pare, and flice a handful 1 
of Fern- roots, boil them toge 
ther in an earthen Pipkin with 
two ounces of Dove's-Dung 
| IT _ 


4. 


and ſo ſpreading ſome of it on 


| Take the Seeds of wild Mint, 


the Patient well with our Family 


o Occaſion, applying over the 


4. To take every Night, or 


1 
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a. 


fnely poudered ; or, for want of 
ny Dang for the Space 
of half an Hour, or till, by 
continually ſtirring it, it jellies, 
or thickens: then let it cool, 
f 


2 Cloath; apply it to the Place 


Belly of the Patient ſoluble) 
three, four, five or fix grains of 
our Cathartick Laud 
does indeed do Wonders in this 


caſe. How this our Balſum 


Mirabile is made, ſee in the 


ſcalded. 80 om applying, 
the Fire will be taken out in a 
little time, and the Pain re- 
moved. =_ 
Or; Take of the White Oinentent 
three ounces, yolks of two new. laid 
Eggs: mix them well and apply it. 
or, Saccharum Saturni, mixt with 
the Whites of Eggs, which ay be | 
applied with ſoft Flax, or Tw. 

Staily⸗Mails to take of : 


and Linſeed, of each a quarter 
of an ounce; bmiſe them and 
mix them with Honey; make a 
Plaiſter, and fix it on the Nails, 
and in a little while they will 
fall off, and other ſound ones 
grow in their ſtead. © | 

Sciatica: The firft Intention 
of the Cure of the Sciatica is, 1. 
To cleanſe the Stomach with 
ſome gentle Vomit, three or 
four times, as with an ounce of 
Infuſion of Crocus Metallorum, 
or Tartar Emetick, given from 
three to ſix grains, at two or 
three days diſtahce. 2. Topurge | 


Pills four or five times, giving 
from three to ſix of them, early 
in the Morning. 3- To anoint 
the part afflicted with our Un- 
guentum Mirabile, Morning and 
Eyening, rubbing it in a pretty 
While at each time, and ſo con- 
tinueſchis Unction for three or 
four Days, N more, as you ſee 


place anointed a Flannel, or 
rather a Plaiſter of Diachylon. 


1 0 the Title of 
8 


Dinew eakned; 


] Scozbutick Dpzup: Take 


the Juice of Scurvigraſs, and 
Water of Pimpernel depurated, 
of each three pints; fine white 
Sugar two pound ;- make them 
into a Syrup over a gentle Sand 
houſe of this up is ery f 
uſe of this Syrup is very ſuc- 
ceſsful, talen in ſcorbutick Mala- 
dies, from one ſpoonful to two in 
any ſcorbutick Waters, Mint, or 
Penny-royal waters. 8c. 5 
Dcozbutick - Mater: Take 
Water creſſes, the Tops of Baum, 
Agrimony ,  Germander , and 
Groundpine, of each two hand- 
fuls; Fennel, and Aniſeeds, of 
each half an ounce: Centa 
the leſs, Wild Thyme, of eac 
a pugil: Scurvigraſs ſix hand- 
fuls: let theſe be infuſed in Fu- 
mitory- water, and Whey, of 
each three pints, White -Wine a 


gallon: then ſtrain them, by 


eſſing out the Liquor very 


rd; after diſtil it in an Aſh- 


heat, and take two ounces at a 
time for Pains in the Stomach, 


Vapours ariſing to the Brain, 


Breakings out, Scurfineſs of the 
Body, Nodes, or Knots in the 
Skin; and for carrying off all 


Stool, or Urin. 

Scotch Collops, of Mutton 
oz Meal: Take your Meat and 
ſlice it very thin, beat it with 
a Rolling-Pin, then hack it all 
over, on both ſides with the 


| back of a Knife, then fry it with 


T 4 a 


| every f other Night (to kee the 


anum which 


roſs and ill Humours, by ſu eat, 
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a little Gravy of any Meat, then 
lay your Collops into a Diſh, 
over a Chaffing-diſh of Coals, 
and diffolve two Anchoves in 
Claret-wine, and add to it ſome 
Butter, and the Volks of three 
Eggs, well beaten, heat it to- 
gether and pour it over them: 
Then lay in ſome thin Collops 
of Bacon fryed, ſome Sauſage 
Meat fryed, and the Yolks of 


hard Eggs fryed after they are 
boiled. bec 


auſe they may look 
round and brown, ſo ſerve it to 
the Table. i Dae 
Scotch Collops , another: 
Take thin ſlices of a Leg of 
Veal, beat it with the back of 
your Knife, lard: one half with 
Bacon, ſeaſon it with Sweet 
Marjoram , Thyme , Nutmeg, 
Mace, Pepper.and Salt, and a. 
little grated Bread; then fry, 
them brown with freſh Butter; 
when it is brown, clear out all 
the Butter, pur into the Frying | 
a ladle full of ſtrong Broth, two 
Anchovies, the Juice of a Li- 
mon, half a pintof White-wine, 
a quarter of a pound of freſh 
Butter, two or three Volks of 
Eggs; let it ſtand oyer the Fire 
tell it is thick, ſo ſerye it up, 
with Limon ſlic'd. Forc'd Meat- 
Balls you may, if you have 
them, put into the Pan, with 
the Artichoke Bottoms and Mu- 


ſheroms. 1 
Scotch CTollops: Take Veal, 


Sauce ſome Claret, a little Vine. 
gar, and one Anchovy' diffolyg 
into it, with a blade of Mace: 
then beat the Yolks of three 
Eggs, and put to-the Wine; then 
put altogether in the Pan with 
the Meat, ſtir it abont a little: 
then diſh, and garniſh the Diſh / 
with Limon, and fry ſome thin | 
ſlices of Bacon and lay upon 
It. N 
- Scotch Collops another: 
Cut a Leg or two of Mutton 
into thin flices, which heat ye- 
ry well, put them to fry: over 2 
very quick Fire, in a Pan fiſt 
glazed over, with no more But- 
ter; melted in it, than juſt to be- 
fmear a little at the bottom of 
the Pan; turn them in due time; 
there muſt never be but one row 
in the Pan; nor any ſlice lying 
upon another, but every one to 
the Pan: When they are fryel 
enough, lay them in a hot Diſh, 
covered over a Chaffing - diſn, 
and pour upon them the Gravy 
that runs out of them into the 
Pan: Then lay another row in- 
to the Pan to fry as before, and 
when they are enough, put them 
into the Diſh to the Other. W hen 
you have enough by ſuch Repe- 
titions, or by doing them all in 
two or three Pans all at a time, 
take a Porringer full of Mutton- 
Gravy, and put into it a piece 


of Butter, the bigneſs of a Wal- 


nut, and a quarter of an Onion, 


cut into thin ſlices, beat it with if you will (or rub the Diſh 


the back of a Knife, ſeaſon it with 


Nutmeg and Salt; then ſlice two 
Onions into a Porringer of Wa- 
ter, let them ſteep therein half 
an hour; then take out the Oni- N 


on, and put the Water into 


the Fry ing: pan, with a piece of 


Butter; When it is hot, put in 
the Veal and fry it, andrake for | 


afterwards. with Garlick) and 
Pepper and Salt, and let this 
boil to be very hot: then throw 


away the Onion, and this 
into the Diſh updtr tue Vier | 
and let them ſtew a little toged ? 
ther, then ſqueeze an Orange up- 
on it, and ſerve it us. 
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Scurbvigraſs - Bath: Take 
Scurvigraſs and-Fumitory, of 
each a handful ; Fenngreekſeeds- 
three ounces and a half; Flow- 
ers of Mellilot two handfuls, 


and of Camomil one handful; 


Mallow roots, Brooklime , and 
Mug wort one handful and half; 
the Seeds of W ater-Bettony, and 
Parſley, of each three ounces 
and half; Bay-leaves a handful ; 
boil theſe in two gillons. of fair 
Water, to the conſumption of 
a quart. | 
This removes hard Swellings and 
Pains in the Foints allays the Pain, 
occaſioned by exceſſi ve heat, reſtores 
fprink'd Nerves and Sinews , and is 
good in eaſing Pains of the Gout, 
being applied to the grieved Part. 
Scurvigraſs - Ale: To fix 


gallons of Ale, take of Sena half 


a pound, Rhubarb one onnce 
and half, Polypody' of Oak three 
ounces, Tree of Life five oun- 
ces, Bay-berries three ounces, 
Anniſeeds: three ounces, ſweet 


Fennel Seeds two _— | 
orſe- | 


per-berries two ounces, 
Radiſh three ounces, Liquorice 
three ounces, Sevil Oranges one 
dozen: Cut them in Pieces and 
put theſe Ingredients 1nto a thin 
Bagg with a Stone in it to fink 
the Bagg, Take one quart or 
three pints of the Jo of 
Garden Scurvigraſs, Clarifie it 
over the Fire, and when it is 
cold put it in the Ale and tun 
them, letting them work toge- 
ther twenty four Hours ; Then 
itop the Veſſel cloſe, ' and after 
ſix Days, drink one pint warm- 
ed faſtyS, as Works you 
may add or dimimſh. 

Mhen the firſt Veſſel is out you 
may fill it again with Ale and freſh 
Oranges, and Scurvigraſs, ſo like- 
wiſe 4 third timgs' . 


SOcurvigraſg, its Efſence3 
Take Scurvigraſs, Fuinitory , 
Germander, and Wormwood, 
of each three handfuls; of O- 
range- peel, fix drams : digeſt 
them with Spirit of Scurvigraſs, 
ſo much as ſuffices, to the Ex- 
traction of their Tincture, and 
let them be 8289 preſſed out, 
and put of the former Herbs 
and Pouder into the ſtraining; 
and do this three or four times: 
and when it is clarified by ſet- 
tling, add of the Spirit of Cin- 
namon eight ounces; Spirit of 
Tartar nine drams: mix them, 
and take it from twelve to 
twenty drops in Ale, Beer, 
Wine, or any other convenient 
Liquor. , 
This is good againſt Fits of the 
| Mother, Falling-ſickneſs, Oppreſſions 
of the © Stomach, Aflictions of the. 
| Matrix, and cauſes Urine, 
® ScurvigraſsPhoſick-Wine: 
Take Water-crefſes, and Wall- 
rue, of each one handful, wild 
Radiſh-roots, and Roots ot Poly- 
ody, of each two drams; 
yrrh and Jalap, of each one 
ounce ; the Leaves of choice 
Senna one ounce, the inward o 
yelloweſt Rhind of an Orange 
two ounces, beſt Cinnamon one 
dram and a half, crude Tartar 
three drams. Theſe being cut, 
and groſly bruiſed, * put them 
into a thin Bag, ſow them up, 
lay them by in a Stone Pot, 
and pour upon it two quarts of 
White · wine; let it ſtand eleven 
Days, draw it off, and take 
three ounces, or more, accord- 
ng to the Strength of your 
ody. | | 
This purges Choler, and Mel an- 
choly , cleanſes the Stomach, and 
eaſes Pains in the Bowels, cauſes 
| gentle Sweats, and cleanſts the Blood, 
| Scurvigaſs- 


x S C 


Scurbigraſuy⸗ Mine: Take 
the Juice of Scurvigraſs, Water- 


es, Brook-lime, Sorrel, all | 


depurated, of each a quarter of 
a pint ; Rheniſh-wine two quarts, 
Roots of Horſe-radiſh , Ele- 
campane, Flowexzde-luce, cut 
into thin ſlices, of each an 
ounce, and half; two Nutmegs 
bruiſed: put all into a -Stone 
Bottle, ſtop it very cloſe, and 
=P it in a cold place for 
uſe. Eo | 
Taking Morning and Night 4 
quarter of a pint, cures the Scur- 
vey to 4 wonder, and puriſies the 
—_— - 47 
- Scurvigraſs-UYine, another: 
Take of freſh Scuxvigraſs four 
handfuls, beat it very ſmall; 
pour upon it two quarts of 
Rhewſh Wine, let it ſtand in a 
cool place three or four Days; 
then — it, and let it ſettle, 
and ſo draw it off from the 


— = 
Drink of this half a quarter of 
4 r it will purifie 
the Blood, help Digeſtion, take 
away pricking Pains, and Heats, 
or Fluſhings in the Face or Body, 
ovokes Urine, and evaporates 
noxious Humours by Sweat, | 
Dez-Fawl of all ſoꝛtg Pak d: 
Take a Swan, Whooper, or any 
other Sea-Fowl and parboil it, 
then bone it, and after lard it; 
then take four ounces of Salt, 
three of Nutmegs, two of Pep- 
per, ſeaſon your Fowl there- 
with, bake them in Rye-Paſte 
made up ſtiff with boiling Li- 
quor, if you will eat it cold z f 
hot, uſe but half the N 
and bake them in fine Paſte li- 
quored with Claret, Gravey, 
Butter, an Onion, Capers or 
Oyſters. Thus you may bake, 
11d Geeſe, Tame-Geeſce,Herns, 


* 


Curlewys, Gulls, Muſcoyy-Ducks 
e ee Bon, an, 
a-Fowl to Boil, oz Stew: 
| Take a Swan and bone it, lea- 
ving only the Legs and Wings; 
then make a farcing of ſome 
| Beef-Suet, Mutton, or Veniſog, 
minced with Sweet-Herbs, bea. 
ten Nutmeg, Pepper, Cloves, 
and Mace; then have ſome Oi- 
| ſters parboiled in their own 
Liquor, and ſome raw Eg 
mixt with the minced Meat; 
then fill the Body of the Fowl, 
and prick it upon the Back; 
then boil it in the Stew-pan, 
putting thereto ſtrong Broath, 
White-wine, Mace, Cloyes, 
Oiſter Liquor, boiled Marrow; 
boil theſe well together, and 
| have Oiſters in the mean time 
ſtewed by themſelves with 
Onions, Mace, Pepper, Butter, 
and a little White-wine : Next 
have the bottoms of Artichoke 
ready boiled, and put to them 
ſome beaten Butter, and boi 
Marrow; diſh up your Foy 
don Sippets, and Garniſh it with 
ſtewed Oiſters, Marrow, Arti- 
chokes, Goosberries, ſliced Li- 
mon, Barberries and Mace; let 
the Diſh be garniſhed with 
grated Bread and Oiſters. Thus 
you may boil or Stew, Duck, 
Mallard , Widgeon, Bitrem, 
Hern, Curlew, Hooper, Crain, 
Wild or Tame Goole, Teel, 
Gulls, Shoveller , Sheldrakes, 
Pewits, Barnacles, Puffins, Cc. 
Sear⸗Cloth foz Aches: Take 
a pint of the pureſt Sallet- Oil 
ut it into a Stone Pipkin, and 
alfa pound of Red-Lea&ground 
ſmall; ſet them dn a ſfnall Fine 
till they boil over; ſtirrin 


with a flat Splinter until they 


are thoroughly mixed; get ſome 
| Linnen Cloaths ready, and draw 


blanct 
till it 
to it t 
Sack, 


| reſt in 


a Gra 
and & 
quarte 
Comfi 
a quat 
ſliced 
beſt 4 
beater 
for at 
the O 
the C 
Hours 
put it 
Comf 
and 1 
the 8 
into t 
into t 
put 11 
as Ch 
you t] 
obſer\ 
Muſt | 
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loath after another in the 
Gre and when they. are cald 
roul them up with Paper. 
Seed-Cake: Take fix pound 
of fine Flour, five pound o 
Currans, one pound of Raiſins 
of the Sun ſton d and minced; 


Phlegm, "and 
cleanſeth the Heart, Liver, and 


Brain, alſo the Spleen ai 
and ll Parts d e B 


f | profitable for all Accit 


one pound of White Sugar, 


two pound; of Bufter, a quarter | 


of an ger of large Tag 
Nutmeg beaten very Well, a 
int 211 half of Cream boiled, 
balf a pound of ſweet Almonds 
blanch'd ; let the Cream ſtand 
till it is almoſt cold; then put 
to it three quarters of a pint᷑ of 
Sick, and [o mingle it with the 
| reſt into the Cream or Sack; put 
2 Grain or two of n 
and diſſolve it; put in alſo a 
quarter of a pound of Carroway 
Comfits, a little Citron fliced, 
a quarter of a pound of Dates 
lliced and minced, a quart of the 
beſt Ale Leaſt, fix Eggs well 
beaten, mingle all together, as 
for an ordinary Pudding; when 
the Oven is pretty hot, put in 
the Cake, and let it ſtand two. 
Hours and a half. Note, If you 
put in no Fruit, then mix the 
Comfits with the Cream, Sack- 
and Yeaſt, and ſo work it up; 
the Sweet-Meats muſt be put 
into the Cake, juſt as you put it 
into the Oven; then you may 
put in any wet Sweet-Meats, 
as Cherries, Rasberries, or what 
you think fit: Only let this be 
obſerved, that wet Sweet meats 
muſt be put in the Cake juſt as 
you put it into the Oven, for 


fear they ſhould diſſolve before 


it is pu; into the Oven; there- 
fore pa it im h all the ſpeed. 
an can. 


Sena: The beſt of it is that 


which is brought from Alexan- 


then take Cinnamon 
dered one 


ria in Egypr, It gurgeth Choler, 


* 
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Melancholy ; it 


Body; it is 


nts of 


them: It openeth the Internals, 


and delayeth the Injuries of 
growing old Age,  caufing_ex- 
1laration, or Joy in the Mind. 
The Leaves decodted with Ca- 


momile, are exceeding good to 


waſh the Head for the fortify- 
ing the Brain and Sinews, and 
9 05 and Hearing ; as alſo, in 
all ſuch Diſeaſes as proceed fro 

melancholy Humours: likewiſe 
from Ulcers, or Palſie, Head- 
ach, and 'Falling-evil. It for- 
tifieth the Heart, eſpecially when 


mixed with ſome Violets and 


Cloves concocted in White- 
wine; and being mixed with 


Infuſion of Roſes, or laxative 


Syrup of Roſes, it is an excel - 


lent Purge for all evil Humours. 


There is a Syrup made of Sena, 
and an Univerſal Cathartick, 
which is ſaid to Cure all Diſ- 
eaſes, which is thus made : Take 
one large Limon, which cut in- 
to very thin ſlices (Peel and all:) 

ofly pou- 
ram ; Alexandrian, 
Sena, two drams : Salt of Tar- 
tar a Scruple; Infuſe for one 
whole Night, in one pint of 
diſtilled Cinnamon, Barley-Wa- 
ter, or Cinnamon, Milk-Water, 
and in the Moming ſtram thro 
a Linnen Cloth: in the ſtraining 
diſſolve fine ſtrained Manna two 
ounces: The whole quantity 
take at twice in about two Hours 
ſpace. This Purge is equally 


N pleaſant to any Cordial Water, 


and works gently, yet effectually 
to all the Intentions it is given 
for, and may be given to all 
Ages, Temperatures, and Sexes, 
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28 ning the Doſe. It 


rges all Humoprs, and is an 
excellent Antiſcorbutick, Anti- 


arthritick, and cures Hypocon- 
driack Melancholy. RT 
Senſes to Refreſß: To en- 
liven the Senſes and reſtore the 
Memory, Take a handful of 
Baum, bruiſe it and ſteep it 1 
White-wine, in an earthen Veſ. 
ſel well glazed, and covered ; 
then put it into an Alembick, 
and of the diſtilled Water take 
every Morning faſting a ſpoon- 
fi. and faſt an Hour after it. 
Sharpneſs of Urine; Take 
the dried ſtuff that divides the 
Lobes of the Kernels of Wall- 
nuts, beat them to a Pouder, 
and take about a dram at a time 
in a draught of White wine or 
Poſſet- drink, or in any other 
convenient Liquor. 5 
That which fully anſwers all 
#his Intention is our Pulvis Anti- 
febriticus, which not only cools, 
and alleviates the Sharpneſs ; but 
alſo fully takes away the Pain, 
and withal cauſes a free liberty of 
Piſſing, Doſe from balf a dram to 
4 dram, at Night oing to Bed, 
in a Glaſs of White-wine, and if the 
pain is Fehement, the like quantity, 
may be give in the Morning alſo + 
continuing it for ſome days till the 
Cauſe is wholly removed. 
- Dheeps-Tongue-Pye: Boll 
em tender, blanch and cut 
them into thin ſlices, then ſea- 
ſon them, with Cinnamon, 
Ginger, and a little Pepper ; 
and put them into a Coffin, 
with fine Paſte, with ſweet 
Butter, and a few ſweet Herbs, 
minced ſmall; whilſt it is a 
baking, take a little Vinegar, 
Butter, Nutmeg, Sngar, the 
Volk of a news laid on 


1 
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of Limon; boil all theſe toge. 
ther on a Chaffing-Diſh of Coil 
and put ir into your Pye, ſh 

it well together, and ſerye” it 


up. ä TR 
Dheeps⸗Tongues, with Oi. 
ſters Boil'd: Take fix Sd. 
Tongues, boil them in Water 
and Salt, till they be tender ; 
then peel and flice. them thin, 
then put them into a Diſh with 
a quart of great Oiſters, a little 
Claret-Wine, and ſome whole 
Spice, let them ſtew together a 
While; then put in ſome Butter, 
and the Volks of three Egg 
well beaten, ſhake them wel 
together, then lay ſome Sippets 
into a Diſh, and put your Ton- 
gnes upon them; garniſh your 
Diſh with Oiſters, Barberries, 
and raw Parſley, and ſervye it 
wu: 3 
Shoulder of Murton to Roal: 
Take ſome grated Bread, a few 
Oiſters, ſweet Herbs. a little 


Nutmeg and Salt, and ſome Beef. 


Suer 'chop'd ſmall ; mix them 
with . ſome Sheeps Blood, and 
ſtaff the inſide of the Shoulder 
therewith, then Roaſt it ; for the 
Sauce take three Anchovies, 
ſome Gravey, an Onion cut in 
two, a little Claret, and a Cruſt 
of Bread, ſtew it together ; then 
ſtrain it, and put in a little 
piece of Butter ; For a Leg of 
Roaſt-Mutton, put to it ſome 
minc'd Capers, 
Sicknels 
'filings of Man's Skull, of the 
beſt Amber,of each halt a dram, 
beat them into fine Pouder, and 


_ Sight-Ueak ; Take inward- 
ly every Morning, Noon, and 


g, one 
ſpoonful of Sack, and the Juice | 


Night, 


falling: Take 


take it once a Day, when the 
Stomach is mot empty, in 3 
quarter of a pint of Whit, 
WIne. ; 2 | 


4 


Whit 
throng 


| the Pa 


Watei 
ounce: 
ing, 
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any P 
any 
from 
Nerve 
Ther 
in the 
mum 
in the, 
hours 1 
It is t. 
pent ine 
one oun 
ſolve | 
they ai 
gradat 
MIX WW 
mains, 


and h, 


well, 

Olive, 
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and in 
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ting 
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grieve, 


zel 


Night, fift 
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or ſixty drops of 
Powers ot Roſemary, in a Glaſs 
of White - Port - Wine, or in 
choice Canary; and waſh three 
or four times a day, with our 
Aqua Regulata, or Eye-Water; 
theſe being uſed to one and the 
ſame patient, wondertully 
ſtrengthen the Eyes, and reſtore 
the ſighgt. 8 85 3 
Sinems⸗WMeakned: If theſe 
are any ways bruiſed, pained, 
or ſwelled, Take Lavender, the 
Stalks, Leaves, and Flower, cut 
them ſmall, put them into 
White-wine, and diſtill them 
through an Alembick, waſhing 


the Parts grieved with the ſai 


Water; and drink about two 
ounces of it Morning and Even- 
ing, and waſh the Forehead 
and Temples with it, in caſe of 
any Pains there, by reaſon of 
any Afflictions of the Brain, 
from which the Sinews and 
Nerves originally proceed. 

There is no Medicine yet known 
in the World, equal to our Balſa- 
num Mirabile, which gives relief 


in theſe caſes in a quarter of an 


hours time, or in ſomething more, 
It is thus made: Take choice Tur- 
pentine three ounces Oil of Yitriol 
one ounce and half, mix and diſ- 
ſolve by ſtirring them together” till 
they are black, then add to them 
gradatim, three ounces of Oil-Olive, 
mix well and decant to what re- 
mains, add Oil of Vitriol one ounce 


and half more, mix again very 


well, adding gradatim, Oil 
Olive, three ounces : ſtir them well 
together, till all is perfeclly diſſolved 
and ins poratad, which then add 


roghe firſt mixture, and keep them 


\ ntinually flirring till the matter 


fs cold. You are only to rub this 
Balſam upon the place or pained 
Erie ved, chafing it well in with your 
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| Hand, thets lay” over it A Diapalms 
Plaiſter, lo keep it from your Lin- 
nen; by anointing with this three 
or four times, the Patient will be 
perfefily well, and it will give 
eaſe in leſs than half an hours 
time : Uſe it one, two, three or four 
| Days, as you ſee octaſion. | 
| Infected: Take the 
Roots of Vines, boil them in 
Water with the Seeds of Vet- 
ches, commonly called Tares, 
and Fenugreek, of each a hand- 
ful; and therewith waſh the 
Places where ill Humonrs ar 
apt to ſettle. 
Skin to keep open: If an 
Iſſue in the Skin is not eaſily 
kept open, but too apt to dry 
up, Take Lapis infernalis an ounce 
Crown Soap an ounce and half, 
Chalk finely poudered fix drams 
mix them all together carefutly, 
and keep them cloſe ſtopt, and 
when you uſe them, mix them 
well together, and lay over it 
Plaiſterwiſe. | po 
Sleep to Pzocure; Take 
Water-Lilies half a handful, 
Opium one dram, ſteep theſe, 
the Lilies being bruiſed, in 
three pints of Malmſey, twenty 
four hours, then put in an ounce 
of Salt finely beaten, Poppy- 
ſeed a dram, Lettice· feed t ree 
drams, diſtill them in Balneo 
Marie, | | 
Small-Pox Pitted, Stars 
o: Burns; Take Oil of Eggs, 
and anoint the place with it of- 


ten. | | 
Small-Pox,the Scars there- 
of: To prevent theſe, Make a 
Liniment of Roſewater four 
ounces, Oil of Ben two ounces, 
Sheeps-ſuet one ounce, Oil of 
Roſemary half an ounce Tuttia 
one dram: Theſe being made 
into a Liniment, anoint the Face, 
| FEY Hands, 
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| nd. Neck, juſt as the | taken out, but the Fat left in Ml 
2 8 8 de ining, and | and waſh'd, in fix ſeveral We me 
began co dey. +. | 5 and Sal and wp ney f. 
Por to ut the clean in a Cloath from Slime; Wl 4. 
White-wine, and 2 Penny- | with a Blade of Mace; du Wi wh 
worth of Burnt-Allom, . boil it | this every Morning for a Con. Sl 
little, then take half | ſumption or Weakneſs, — ! 
an ounceof ground Braſeel which | Snom to make: Take one Bl ©... 
hath not taken the Air, and boil | quart of Cream, ſix Whites of Wl core 
theſe three together a little, Eggs, put thereto as much $y. and 
ſtrain it, and boil it with three | gar and Roſe water as you pleaſe; Wl Pin 
quarters of an ounce of Poma- | beat all together very well, til WM 5. 
tum, and an ounce of Dears | 4 white froth ariſeth then tale to th 
Marrow, boil theſe till all the | 2 Penny White-Loaf, cut off Wl with 
Wine be ſpent, then ſtrain it, and the Cruſt of it, and pur in a Wl hues 
keep it in a Gally-pot ; when | Platter, and ſtick a large branch D 
you uſe it, take ſome of it on | of Roſematy in the midſt of the Subli 
our Finger, and anoint your Loaf, and with a Spoon lay on with 
| Face where the holes be when | the Snow on the Roſemary, wate 
vou go to Bed, and make your Snuff the belt: Take the drop 
Han very warm over a Cha- beſt Virginia Tobacco, Roſe mate 
fing-diſh of Coals, and rub it in; mary-flowers, and Tops of Mar- more 
then warm a. Sheet of Red- | joram equal parts, and Lilly of whet 
brown Paper, cut after the | the Valley half as much asof act n 
manner of a Mask, and tye it | all the reſt, a little Caſtor; WM anot! 
on 1 F 7 ; uſe — every ene Fee into Pouder, keep it 2 flie 
Night, and if you intend to go | in a Fire-room. WW taini! 
3 in * 9 Soals Roaffed: Take aud I eipit. 
Your Face with Frog-water or draw them, then skin and dry differ 
mall-Beer ; this has been ap- them, then take ſweet Mar» WW nuſt 
proved on by many, and is the | ram, Thime, Winterſavory, ga 
. and a Sprig of Roſemary, mince art 
Snail-Pilk: Take a good | theſe ſmall, add to them ſome Th 
quantity of Shell-Snails the. Salt and grated Nutmeg, and Ulcer: 
Night before you uſe them, | ſeaſon your Soals therewith mo- 1 
and put them into Bran or Hy- derately, then lard them with Si 
ſop to ſcour themſelves; then | a fat freſh Eel, and after this Take 
tale them out of the Shells, and | ſteep them an hour in White- I lows 
take off the black of the Belly, | wine, and Anchovies therein WW wher 
which is Gravel, and boil it in | diſſolved; then take em thy ſolyec 
Red Cows Milk, until it be thick | and upon a ſmall Spit roalt in po 
and looks Yellow. them; put the. Diſh Kyherem I liguic 
Snail Bꝛoath: Take a Cock | they were ſtee * under they, 1 
Chick and fill his Belly with | baſte them with Butter, and dN 
Five - Leav'd - Graſs, Bugloſs, | ing ciugh boil up the Gravey, 
Egremony and Endive; when | and what it dropt into; then 80 
it is half boild put in 100 Snails, | diſh them, and pour this 2 Sc 
which muſt be ſlit, and the Guts | upon them; Jaying on 1 — 
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dcs of Limon. See more in] pens through che Effects of the 
U W. Soals to dzefs finely Fried: _— and many times in the 
'd very Take 2 pair of large Soals, and | Month, as well as the Noſe. For 
Slime lay them on both ſides; then'| Remedy then, Take the Juice 
Broath fry them in ſweet Snet, tried up | of common Hounds- tongue, and 
; drink Wl with Spice, Bay-leaves, _and | that of Plantane, of each three 
a C Salt, then lay them into a Diſh, | ounces : boil theſe Juices to a 
| and put in to them ſome Butter, thickneſs over a gentle Fire, ad- 
abe one Bll Clarer-Wine,and two Anchovies, | ding to them Gxymel Scilliti- 
utes of cover them with another Diſh, | cum, and anoint the ſore Part 
ch 86. and ſet them over a Chaffing- often; 5 . Linnen 15 p 
pleaſe; I Dih of Coals, and let them | in it, thruft it up the Noſtril, 
ell ll few a While; then ſerve them if the grief be moſtly there. 
en taks to the Table, garniſh your Diſh { A much better thing it is to waſh 
cut off with Orange or Limon, and the Sore or Part offi with the 
* in 3. ſqueeze ſome over m_—_ -_ ' Sublimate Water 4 orexoing in the 
branch Sozes: Take a ſolution of | Title of Sores: after which you 
hof the Sublimate and having made | may anoint it with this Ointment, 
lay on with Quick lime a ſtrong Lime- | Take Mercurius dulcis levigated two 
ry. water that will bear an Egg, | aunces; White precipitate one ounce, _ 
ke the I drop it gradually on the Sabli- | Sheeps-ſuet half a pound, Oil Olive 
Roſe- mate, till it wi precipitate no one pound, Turpentine four ounces - 
of Mu. more reddiſh ſtuft at all; and | mix and make an Ointment, 
Lilly of when you perceive the Liquors Does Dld: Take Ariſtolo- 
h as of act no longer viſibly upon one | chia Longa, Aloes Epatica, of 
Caſtor; another, pour the Mixture into | each an ounce : make them into 
keep it 2 filter of Cap-Paper, which re- | a Ponder, and with Honey of 
WF taining the Orange colour pre- Roſes work it into a Paſte, and 
ke and WW cipitated, will tranſmit an in- having cleanſed the Sore with 
ind dry differently clear Liquor, which | Oil of Tartar, or the Decoction 
Maro WF muſt be kept cloſe ſtopped in a | of Myrrh, ſpread ſome of the 
ſavory, gal Viol, viz. to waſh the | Paſte on a Leather, or pliant 
> Mnce art grieved. | Cloath, and lay it to the Place 
n ſome This is exceeding good in old Sores, | grieved; and in twice or thrice 
g; and Bl 9cers, Breaking-out, and other renewing it, you will find 
ich mo- (6 like Diſeaſes _ | wonderful ſucceſs in the Cure. 
m with Soꝛes of the Mouth to Heal: Dozes old to Cure, a rare 
ter this WW Take the Leaves of Marſhmal- Mater; Take half an ounce 
White- WW lows, and boil them in Wine, | of Camphire, beat it very ſmall, 
therein WW wherein Honey has been diſ- | and put it in an earthenPot; then 


em Up 


In Pouder then preſs out the 
liquid Mt very Hard, ſo ſuffer 
Aland apd cool: and with 


Db rs Decoction waſh and 'gargle 
Graveyy our Mouth, and Throat, if it 
the Sore. | 


Dune Noſe 3 This often hap- 


folyed, add ſome Roch-Alom 


pound two ounces of white 
Copperas, and put on the top of 
it; then put the Pot on ſome 
Coals, and let it boil together 

till it be hard, keeping it ſtirred; 
then take it off, and let 1t cool; 
then beat it ſmall to a Ponder, 
and beat likewiſe two _ 
| O 
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of ordinary Bolearmoniack, and 
mix all together; then take a 
pottle of running Water, an 

ſet it over the Fire, and as ſoon 


as it boils up, take it off, and 


211K 


] 


d | that 


put into it three ſpoonfuls of 


your Pouder, and put it into a 
Glaſs Bottle until you uſe it; 
when you dreſs a Wound,warm 


a little of the Water in a Saucer | 


on the Coals, and waſh the 
Wound with Linnen Cloth di 
in it; then take a Linnen Cloth, 
and wet it in the Water four 
double, and apply the Wound, 
and ſo bind it up: This hath 
been highly commended. 

b Sores Putrefied: Take Mil- 

foil and Sanicula, of each half 
a handful ; boil them in Water, 


and ſtrain the Liquid part thro” 


2 Linnen Cloath, and with the 
Decoction, mix the Meal of 
Fenugreek, the Fat of a Goat 
and as much Olive-Oil as will 
thicken them, and make them 
into an Ointment over a gentle 
Fire: with which often anoint 
the Sores. and 1t will heal them. 

Soꝛe Theoat ; Take a piece 
of Linnen Cloath, ſo much as 
being double may make a Bag in 
the form of a Stay to reach 
from one fide of the Throat to 
the other, and contain as much 
- Matter as may make it of the 
thickneſs -of an Inch, or more : 
then filling it with common 


Salt, heat it throughly and ap- 


ply it to the Part affected as 


warm as may be well endured®. 
and when it grows cold, apply 


another like it well heated, and 
ſo continue to do for forty eight 
Hours, if the Remedy be ſo long 
needed. This, makes the Ker- 


nels fallen down, retire to their 


proper places, and abates Swell- 
| 1Ng5., 


the ſoreneſs of the: Throge 
| Gods from the 102 Diſeaſe, He 
| Fran 4% fog 
it 'is raw or Ulcerated 
muſt waſh or gargle it, thre of 
four times a Day, ; with the Sublj. 
mate Water aforementioned, hic 
don may ſte under the title of Sog 
Ir will be very ſharp and ſevere 4 
firſ# ; but afterwards it will ſem 
Mild and Gentle, and will do ta 
Cure in a Fortnights time, which by 


| moſt other Medicines would ſcare 


be 5 in two 35 three Months. 
Soop oz Peaſe Pott 
make: Take a Leg Nee 
other freſh Meat, and make of 
it ſtrong Broth ; then take two 
or three quarts of Peaſe, an 
boil them by themſelves to 3 
Pulp with a little piece of Bz 
con; ſtrain them through 2 
Colender; then take Sorel, 
Spearment and Parſley chopt; 
put it into the ſtrong Broth, 
and ſtew it over ſome Coal, 
with a quarter of a pound of 
Butter; then thicken it with the 
Pulp of the Peaſe, and flir it: 
when you put them together 
put in ſome French Bread with 
a little Salt, Pepper and Butter 
when you eat it. 
Soop to make: Put a Loaf 
of French Bread into two quarts 
of ſtrong Broath, put into Ball 
of forc'd Meat, ſeaſon it with 
whole Pepper and Salt, a hand 
ful of _ and two of Sor- 
rel ; Jet it boil one quarter of 
an hour, then put in a quarter 
of a pound of ſweet Butter,beat 
it up thick together, ſo ſerve It 


up. : 

Sour Beer to ma ſweet: 
Take two handfuls of Chak, ot 
according to the Veſſe mord 
leſs; but for a Barrel two hand 
fuls; and put it into the Veſſel 


of Sour Beer, and roul the _ 


Well; 
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well; then let it reſt a Day and | too thick, nor too thin; the 
Night, and jt will return to its | Meat muſt be long in boiling, 
former goodneſs. ] but the Fire not too fierce; the 
Spaniſb Cream: Take one | Bacon, the Beef, the Peaſe, the 
quart of Cream, one ſpoonful | Cheſnuts, the Hogs-Kars may 
of Orange-Flower-Water, and | be put in at firſt; I am utterly - 
as much Sugar as will ſweeten | againſt thoſe confuſed Olio's 
J.. I into which Men put almoſt all 
Spaniſh Olio to make: Take kinds of Meat. and Roots and 
a piece of Bacon not very Fat, | eſpecially againſt putting of Oil, 
but ſweet and ſafe from being | for it corrupts the Broath in- 
Ruſty ; 2 piece of freſh Beef, a | ſtead of adding goodneſs to it: 
couple of Hog's-Ears, and four To do well the Broath is rather 
Feet if they can be had, and if to be drank out of a Porringer 
not ſome quantity of Sheeps- than to be eaten with a Spoon; 
Feet (Calves-Feet are not pro- if you add ſome ſmall flices of 
per,) 2 Leg or Loin of Mutton, Bread to it, you will not like it 
2 Hen, half a dozen Pigeons, a | the worſe. The Sauce for the 
bundle of Parſley, Leeks and | Meat muſt be as much fine Su- 
Mint, a Clove of Garlick; if gar beaten ſmall to Pouder, with 
you will, a ſmall quantity of | as little Muſtard as can be made, 
Pepper, Cloves and Saffron ſo | to drink the Sugar up, and you 
mingled that not one of them | will find it to be excellent; but 
over-rule the other; the Pepper | if you make it not faithfully 
and Cloyes muſt be beaten as fine | and juſt according to this pre- 
2s poſſible ; and the Saffron muſt | ſcription, but ſhall either put 
be firſt dried, and then beat in | Mace or Roſemary, or Thime 
Pouder, and diſſolved apart, in | to the Herbs, as the manner is 
two or three ſpoonfuls of Broath ; | of ſome, it will prove very 
but both the Spices and the | much the worſe. . : 
Saffron may be kept apart till | | Speckles: For theſe, or Pim- _ 
immediately before they be | ples, that are not angry or fiery, 
uſed; which muſt nor be till | Take the Blood of a Hate warm, 
within a quarter of an hour, be- | if you can. get it, and the Oil 
fore the Olio be taken off from | of Tartar, and anvint the Face 
the Fire; a Pottle of hard dry | with it. = 
Peaſe, when they have been | Fat the moſt excellent thing in 
firſt ſteept in Water ſome Days, | this caſe is to waſh the Face-with 
a pint of boiled Cheſnuts; par- the Firgins-Milk, Morning, Noon, 
ticular care muſt be had that | and Night, and after it is dried in 
the Pot wherein the Olio is | at Night to anoint the Face with 
made be very ſweet ; Earthen I | this Ointment + Take Sheeps-ſuet 4 
think is the beſt, and Judgment | paund, Oil Olive a pound and half : 
is to bÞ had carefully, both in diſſolve and mix, to which add oil 
. thaff7e of the. Por, and in the | of Tartar per deliquium five drams 
ane! the Water, at the | or one ounce mix them till they 


3 # irſt, that ſo the Broath may | are cold: this one diſſolve the whole 

e Veſſel M grow afterwards to be neither | in warm Water, and waſh the Oint- 

he Barrel ] too much nor too little, nor ment by beating till it is cold, which 
well; | WET then 
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then y0u are to take off from the 


Water and keep it for uſe. How ſ. 


the Virgins Milk is to be made, ſee 


| hereafter, under the title of Vugins 


dial. water. 


— 
' Sj 


ther, of each fx ounces: 


Milk. "i 
- Sperifick - Purge: Take 


erude Antimony, and Sal Amo- 


niack poudered and mixed to - 
U 

lime the combuſtible red Flow- 
ers, according to Art, and of 
them take fonr ounces ; of the 


beſt Nitre take eight ounces : 


let them fulminate 1n ſubliming 
Pots, and gather the Flowers 
without M dulcifie the 
Flowers with hot Water till 
there be no more ſaltneſs re- 
maining: upon this Pouder dried 
over a very gentle Fire, pour 
rectiſied Spirit of Wine four 


Fingers breadth above the Mat- 
ter, put them all into an Alem- 


Bick with a Receiver luted to it; 


then diſtill them at firſt with a] 


zentle Fire, increaſe it by de- 
tees that the ſubſtance may 
come to a drineſs: expoſe the 
Pouder, being perfectly dried, 
to the Fire for the ſpace of an 


Hour, and keep it for uſe ina 
_ cloſe Box, or Gally- pot. 


This remarkable Preparation - of 
Antimony is ſudorifick, powerfully 
provoking Sweat, opens the Belly 

ently, Being taken at a diſtance 
| vas Meals, from twenty to thirty 
graigs in ſome Conſerve, in a Bolus, 


or diſſolved in ſome agreeable Cor- 


Speedwel: The Male ſort 
of this Herb is of excellent Vir- 
tue for opening Obſtructions of 
the Lungs, for the Cholick and 
Spleen,. and 1s an Antidote a- 
£ inſt the Plague, and is help- 

"i Wounds, curing the Itch. 

We have it from good Hands, 
That a large Doſe of the De- 

2 7 VL 3 * . 
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ted Barren ſeven Years, 
ved upon taking the Pouder of 
it in the diſtilled Water for a 


for fifteen Or een Years, 
Alſo a Woman that was acconn- 


7 


concei- 


confiderable time. The Syrn 
is of great ule in the Diſeaſe 0 
the Lungs; and a Perſon who 
had a very dangerous Ulcer in 
his Le und Eaſe, and in a 
fhort time a Remedy, by waſh- 
ing in the Water of it, and a 
plying wet Rags dipt in the ſad 
ater, by taking away the In- 
flammation, and all the Symp- 
toms that accompanied it. One 
who had a Fiſtula in the Breaſt, 
and in vain had uſed divers Me- 
dicaments, it's ſaid, was cured 
with this Water, by imwardly 
taking it. Rags dipped in it, 
and ap 
fall away in Children, and then 
waſh 
of Famit 
for all theſe Experiments, the 
ſion offers, and be more amply 
ſatisfied. The Vntnes of this 
| —_ are many, 
Shred the Herbs ſmall, then wring 
to a quart of ſhred Herbs, four 
onnces of Sugar, and four ounces 


| of Currans mixt; fill the Tart, 


Lid, and bake it; then put in 
half a Pint of thick Cream, boil 
it firſt, if it be new, then duſt 


or cold. 


being waſh'd and drain'd, put it 


into a Pipkin, and cover it cloſe, 


ſet this Pipkin into a Kettle of 


Water, 


PEE 
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plied hot, do make Scabs - 


them over with Water 
and Whey. But 


Reader may try them as occa- 


: _— 
nnage, oꝛ Soꝛrel Tart: 


out ſome of the Juice; then put 


on fine Sugar, and ſerve hot 


Spinnage to boil: TheSpiTtige 
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Water, and boil it ; the Pot or 
Pipkin m | 
in the Water that any Water | 


uſt not ſtand ſo deep 


may get into it; neither muſt 
ou put any Water with the 
pinnage, butdry by it ſelf; and 
the Water boiling in the Kettle 


will make the Spinnage ſoft and 


tender, for it ſtews 1n its own 
Juice ; and you ſhall xeſerye 
its green Juice and ſubſtance 
which you loſe when you boil 
it in Water. I think the beſt 
way of boiling it would be in 
a Tin Box, with a cover that 
ſhutteth juſt ſo that no Water 
can get into it, then put this 


Box ſtuffed as full as you can 


into a Kettle, or into the Pot 
wherein you boil your Beef, 


vigraſs, Carduus- Benedictus, and 
Garden Cteſes, of each two 
pound: put them all into a con- 
venient Veſſel; and having mix- 
ed with them a pint of Ale- 


Yeaſt, ſet them to ferment in a a 
| Stove, or hot place; and when 


that is over, diſtil them in an 
Alembick, with its refrigera- 


g, and preſerve the Spirit. 
P 


irit Epileptick: Take 
the Flowers of Lily of the Val 


107 Lavender, Sage, Tillet, Prim- 


roſes, and Roſemary, of each 
two handfuls: gather the Flow- 
ers 1n their ſeaſon, and mace- 
rate them all together in fix © 
pints of the Spirit of Wine 


rectified ; then add to them 


Miſleto of the Oak, Roots of 


r 


like a pudding-Bag; I think Valerian, and Male-Peony, of 
een Peaſe might be boiled in each four ounces, being biuiſed 
the ſame manner. | and macerated eight Days in a 
Spirit of Clary: Take ſtrong | pint. of Malmſey Cinnamon, 
Spirits two Gallons, Water three |. Cloves, Mace, and Nutmegs, of 
Gallons ; Flowers and tops of | each half an ounce ;. mix them 
Garden Clary one Peck; mix | all together, and diſtil them in a+ X 
and diftill them, draw two | glaſs Cucurbit covered with its mM 


ter Gallons of Water and two Pints; | Head in a Sand-Bath, and pre- 
But t to the Water four pints of | ſerve the Spirit as a very excel- 
the amask-Roſe-water, and four | lent thing. Op . 
ca- pound of Sugar; Musk and Am- Ie 5s very proper for the eaſe and 
ly rgrice, eac ) a dram : then let cure of . Diſeaſes. It is | 
his them ſtand an Hour in Balneo. | to be given from two drams to half 


Spirit of Carawap: Take | an ounce, alone or mixed with Ce- 


t: ſtrong Spirits two gallons, Wa- phalick Liquors, Ir may be alſo put 
ng ter three gallons, Oil of Cara- | »p the Noſtrils, applied to the Tem- 
ut _ way one dram; mix and diſtill ples, and other Parts, for eaſing 
ue them, and draw two gallons ; | Pains and preventing the ariſing = 
es then mix the diſtilled Water of Vapours to the Brain, which oc. 
t, with two pints of Damask- | caſion Fits and Diſorders. 1 


Roſe- water, and four pound of | Spirit of Mint: Take ſtrong 
Sugar, and of Musk, and Am- Spirits two gallons, Water 
bergrice each one dram; then | three gallons; Spear · Mint tu elve 


them ſtand one Hour in | handfuis; mix and diſtill them; 
. A | draw two gallons and two pints, 
* Spirit-Antiſtozbutick ; Take and mix the Water with four 


Elder and Juniper-berries, and pints of Damask Rofe · water ank. 
bo F Scur- | four pound: of Sugar, of Mu » 
| ("\ ro an 


bruiſe them; the Seed © 


* 
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and Ambergrice, each a dram ; 

ſet it one Hour 1n Balneo. 
Spirit of Saffron; Take 

two gallons of ſtrong Spirits, 


three ounces ; mix and diſtill 
them; draw two gallons and 
two pints, to which add Roſe- 
water two pints, White Sugar 
four. pound, Musk and Amber- 
grice each 2 dram; then let 
them ſtand one Hour in Balneo. 
Spirit of Salt: Take the 
fineſt white Salt, and dry it over 
a Fire, or elſe in the Sun, ſo 
pouder it finely to the quantity 
of two pound weight; mix it 
well with fix pound of Potters- 


them up into a Maſs very hard 
with Raim water, as much as 
will conveniently do it, form 
this Maſs, by dividin 
Balls, in the bigneſs of a Hazle- 
nut, and let them dry in the Sun 
a conſiderable time; and when 
they are dried, put them into a 
large earthen Pot, or a Glaſs that 
may be luted, a third part of it 
being leſt empty, place the Re- 
tort in a reverberatory Furnace, 
and fit to it a large Receiver, 
luteing the Joints, and give a 
moderate heat to warm 1t, and 


forth; and when white Clouds 
ſucceed thoſe drops, pour out 
that which is in the Receiver: 
and having refitted it, lute the 
Joints cloſe, and by degrees en- 
creaſe the Fire to the laſt degree 
of all; and ſo in this condition 
continue it twelve or fifteen 
Hours, when all that time the 
Receiver will be hot, and full 
of white Clouds: but when it 
grows cold, and they diſappear, 
then unlute the Junctures, for 
the operation is at an end; and 


„ 


three gallons of Water, Saffron Th ; 
| peritive dale and therefore is 


earth finely \pondered, make | 


it into 
| $laſs Retort, and 


fo make an inſipid Water drop 


then you will have the Spirit of 
Salt in the Receiver. So pour it 


and ſtop it with Wax. 
This ſingular Spirit has an a- 


uſed in Juleps to an agreeable 
Acidity for ſuch as are ſubject 


uſed to cleanſe and whiten the 
Teeth, alſo to faſten looſe Teeth, 
being tempered with a little 


tenneſs of the Stumps. 


Spirit of _ Salt. Take white Salt 4 
Found, Oil of Vitriol reflified half 
4 pound, Water a ſufficient quantity 
to diſſolve the Salt in, put them 
into the Stillatory, md 2 ; in 
the fir ſz 3 Phlegm comes forth 
er th 

eep by its ſelf put them into 4 

4 Eau it in Sand 
to drineſs : this acid Spirit now 


the true Spirit of the Salt, The 
Oil of Vitriol will be coagulated in 
the Retort, with the Alcali of the 
common Salt, Take of this Acid 
Spirit four ounces, new Salt two 
ounces + mix and diſſolve in a ſuf- 
ficient quantity of Water, and di- 


have ſix ounces of Spirit, and this 
you may repeat, ad infinitum, pro- 
ducing the Spirit with all imagin- 


charge. In the bottom a Coagulated 
| Salt will remain, of which 15 made 


have declared, This Spirit has by 
the Virtues of the former Spirit, 


fortis or Spirit «ef, Nitre, and cov- 
recis Opium, and all fetid Oils. 


into a Glaſs or earthen Bottle, 


to the Stone or Gravel; tis alſo 


Water, and to conſume the rot- 5 


This is à better way of making | 


fe 
at the Acid Spirit, which 


drawn off, is very penetrating, and 


ſtill in Sand as before, ſa will you 


able eaſe, and without almoſt any 
Sal Mirabile, as in other places we 


beſides which it extracts Tindres, 
precipitates all abſolntions, in Ar. 


Spirit of Salt, Dulcify's 7 
| and. Sweet: Mix equal Parts of 
| = -- Spun 
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Spirit of Salt, and Spirit of 
ine, ſet them two or three 
Days in Digeſtion in a double 
Veſſel in a gentle Sand Heat. 
This is taken more ſafely in- 
ward ly than the former, becauſe 


it is leſs Corrofive; It may be 


_ from four 1 e drops 
in ſome proper Liquid. | 
Dpiritt of Dcurvigraſs * Take 
proof Spirit, eight, twelve, or ſiæ- 
teen pints, plus minus, infuſe . 


freep in it ſo much Garden Scurvs- | 

| graſs as it can well contain, digeſt 
ir twelve Hours, then diſtill it uff; 
and ſave the firſt half of what comes 

off, which diſtill a ſecond time, and 


ſave the firſt half as before, ſo have | 
you Spirit of Scurvigraſs; this if 
y diſtill over again with - freſh 
Scurvigraſs, it will yet be ſtronger. 
This is good againſs the Scurvy, 
Surfeits, and Rheumatiſms in cold 
and moiſt Conſtitutions, but perfect- 
ly deſtructive in fuch as are of 4 
hot, dry, and cholerick Habit : Doſe 
from twenty to ſixty drops, in Ale 
or Wine, It cures ſhortneſs of Breath, 


 obſtruftion of the Lungs, yellowneſs 


of the Teeth, decaying of the Gums, 
and the Belly-ach, and kills Worms 
in Children, BW, 
Spirit Uterine: Take the 
Roots of round and long Birthwort, 
Peony, and the leſſer Valerian, of 
each two ounces; Caſtor one ounce ; 
dry Tops of Wornwoed, Mugwort, 
Tanſie , Fetherfew ,, Sosthernwood, 
Camomil-flowers, of each an hand- 


ful e ſhred and bruiſe all together. 


Let them macerate three Days in two 
quarts of the rectiſed Spirit of 
Wine : . then diſtill them according 


to Aj, and keep the Spirit for 


uſe, 


bis TFexcellent, - and moſt ef 


fectual to ſupprſs the V. apours that 


ariſe from the Matrix, and to open 
O0oſtruftions, I is to be given from 


f - 
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one to two, or three drams at à time 


in Hyſtericłk Waters, or Decoctions * 
It may likewiſe be 


or Navel, with good Succeſs. 


Spirit of Wine to Dittill: 


Take the Wine and Lees of what 


ſort you think convenient, put 
it into an Alembick, draw it off, 
and rectiſie it into what heighth 
you 3 It is excellent, taken 
in cold Diſtempers, or to mix 
with any Cordial Water, to 
temper them with heat, accord - 
ing to the degrees the Diſtempers 


require, for which they are to 


be taken. The Joints afflicted 
with cold Pains, being bathed 
with it, eaſe them: It's good in 
the Gout and Sciatica, the at- 
flicted Parts bathed with it. and 
is uſed for Lacca to change Silver 
to a Gold colour, as alſo in Var- 
niſh, and in making up ſundry 


beaten and made up into a Con- 
ſerve With it, reſiſt the Plague 
and peſtilential Fevers. 

Spirit of Mine, another: 
This Spirit, when made the beſt 
Way, is drawn from Brand 
chiefly; and not of that whic 
is uſually called Wine. Four 
gallons then of the beſt Brandy 
mult be mixed with four quarts 
of ordinary Salt, or Bay- ſalt 
dried and finely Poudered, and 


Head, and do it over a gentle 
Fire, leſt be ing too long a draw- 
ing it off, it waſte and coninme 
too much; that which is the 
higheſt or rectified part. being 
fired, wiil burn all away; but 
A Second Spirit will not de 
O. N | 


This makes curious Tinctures 


| 


in 2 Operations, and be- 


Ty 


put wp the 
| Noftrils, or 4 lied to the Temples, 


Medicines. Baum, Rue, and 
the Leaves of Walnuts being 


put into an Alembick; Lute the 
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1n other occaſions out- 
wardly applied, it diſcuſſes Tu- 
-  mours, and cures Burns, if taken 
in time: It alſo eaſes the Pains 
of the Gout, and cold Pains in 
the Joints. _ | 
Spirit of Mine: Yon muſt 
have a Glaſs Lembick, and di- 
ſtill good Aqua vitæ in Balneo 
Mariz, and put a piece of filter 
well dipped in common Oil, be- 
tween the Helm and the Lem- 
bick, and over it put in Flour < 
Roſemary only once, you w1 
extract the pureſt Spirit in the 
World, | 

Spitting of Blood: Take 


 Afh-leayes, and the Seeds of. 


Nettles; boil them, when well 
bruiſed, in White-wine: put to 
the Decoction a little Sanguis 
Draconis, Spodium, and Bole- 
armoniack: then being infuſed, 
ſtrain it again, and drink half a 
quarter of a pint mixed with 
- Half an ounce of the Syrup of 
red Roſes. 4 
Nothing exceeds this Medicine in 


. the World. Take Catechu four oun- 


ces, Feſuites Fark two ounces, Opi- 
wm two drams, common Brandy a 
guart make the two firſt Ingre- 
 wients into fine Pouder by themſelves ; 
and make the Opium into Pouder 
by its ſelf : then digeſt all in the 
Brandy, ten, twenty, thirty, or 
Forty Days, the longer the better, 
according as you can permit it to 
fray ; alia the Glaſs, once or 
twice a Day: at the end of the 
time, decant off the Blood red Tin- 
flure and keep it for uſe ; of this, 
the Patient may take Morning and 
. Evening from twenty, to forty, 
fifty; or ſixty drops at a time in 4 
Glaſs of Ale, or Alicant, 5 
Spleen to Cure: Take all 
the Inwards of an Hare, but the 
Guts put it into 
„„ 


2 hot Oven in 
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the Blood, without waſhing. 2 
and dry them to Pouder; het | 10 
take the quantity of ſo much ag 2 
will fill a Thimble, and as much ar 
of the Pouder of Motherwort; | 
mingle them together. This 8 
may be taken in any kind of po 
Drink, Morning and Afternoon, 0 

Spots, or Drains: If in a P, 
Silk, cauſed by Greaſe, Tale 2 
the Bone of a Sheep's-foot, burn ws 
it to pouder, and beat a red-hot ” 
* into Pouder alſo: — 
then ſift theſe, and mingle them * 
together. Take of this Pouder, h 

and lay on the Spot; then hy 2 
on it the back of a Spoon that 
has a red-hot Coal in the hollow _ 
of it ; and then the heat, if the la 
Greaſe be little, will cauſe the xr, 
Pouder to ſack it out. Ba 
Spots of Pitch and Roſin Pe 
are taken out by applying Oil til 
of Turpentine, rubbing it in, the 
and letting it lye, and it will Aj 
crumble away: ſo likewiſe Tar At 
= rub out like a ſpeck of ſid 
"i > | 
Spots in the Skin to take - 
away : Take Water of Talke, Qi 
and Limon-juice ; infuſe in them tal 
the Roots of Mandragora, and th 
let them ſtand five Days 1n the 26 
Sun, or ſome warm place, and 1 
then ſtrain out the liquid part, N. 
and With it bath the Spots: and th 
in often ſo doing they will diſap- er 
pear. Or, for want of theſe, M 
waſh them with the Water of pe 
Radiſhes; drawn by an Alembick, th 
and anoint the Skin with the * 
Meal of Orobus mixed with (Wl © 
Honey. „ A 
Spots in Stuff, anVFÞool- 
len: Take Fullers. eart 9g: Fe 
ounces,” Caſtile-ſoa er 
the fine ſiſtings of; coarſe Bram B. 
half an ounce: mix theſe with a 
fair Water, make them up into 3 
: | 8 4 


* 
, 
ty 
W7 
a 


| a kind of Paſte, and lay then 
being then a little moiſt, let it 


Party bathe the Sprain as warm 


wrap it up warm, and reſt on it. 
Spꝛats to Pickle like An⸗ 


largeſt Sprats, without Heads, 
= 


the length of your little Finger, 
Pepper and Salt ; then Butter 
the Bottom of your Pye, and 


\ ſome Prunello's flit, and a little 


ess of.preſery'd Cittron, Limon, 


* 


1 


3 
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ſome of it on the Spot; and 
dry on before a gentle Fire. 
"Doin to Cure: Take a 
good handful of red Sage, and 
as much Roſemary Tops, two 
uarts of Chamber-lye; boil 
theſe to à quart, then let the 


as he can ſuffer it, and boil a 
red Cloth in ſome of the Water, 
and put it on the Sprain, then 


chovieg: Take a peck of the. 


Salt them a little over Night; 
then take a Pot or Barrel, and 


lay in it a lay of Bay-ſalt, and | 


then a lay of Sprats, and a few 
Bay- leaves with a little Limon- 
Peel, then Salt again; thus do 
till you have filled the Veſſel, 
then cover and pitch it, that yo 
Air get in; ſet it in a cool Seller, 
and once in a Week turn it up- 
ſide down; in three Months 
you may eat them. „ 
Sping Pye: Cut a hind 
Quarter of Lamb in pieces, then 
take four ounces of the Lean, 
and make it up to force Meat, 
as for a Lumber-Pye ; then make 
it into little Balls, as big as 
Nutmegs, and ſome as big and 


ſeaſon the Meat with Cloves, 
Mace and Cinnamon; and alittle 
lay in the Meat and Balls with 


Spimage and Beat-Leaves, ſhred 
an; put over it a pound or 


Eringo- Root, Lettice-Roots , - 
Barberries, and a Limon pared 


| 


Turpentine. 


and ſliced; then put eight oun- | 


ces of Marrow, and eight.ounces 
of freſh Butter on the top Lid, 
and bake it; then put 1 
as for a Chicken. - 

Staing. that come not b 
Greaſe are taken out by boil- 
ing Limon-peel in Small-beer, 
with a little Cop 
be very wok them: then 
with a hard 


ater, wherein a little Caſtile- 
ſoap has been diffolved. 
Stains another: Take Water 


with which cover the Stain, lay- 
ing it about as thick as a Willing, 
and leave it there: Next day ru 

it off as you would do dry Dirt : 
Or rub the Stain with Spirit of 


Stanching 
round Muſhrooms, or Puff- balls, 
in Autumn, when they are full 


ripe; break them warily, and 
ſave carefully the Pouder 


that will fly out, and the reſt 


that remains in their Cavities, 


and ſtrew this Pouder all over 
the Part affected, binding it on 
with a Liniment, and the Bleed- 
ing will be immediately ſtayed. 
A moſt excellent Styptick for 
Stanching of Blood in a Green Wound, 
Tate Hungarian Vitriol a pound, 
Salt of Tartar three ounces mir 
and calcine geutly in a naked Fire, 


This being applied preſently Rops 


the Bleeding; or being diſſolved in 
Water,” and d 4% in it Laid 
over the bleetling part. But if it 
is calcin'd in the Sun by the help of 
a good burning Glaſs, it adds much 


Demonſtration of in the Solar Cal- 


cination of Antimony, in our Phar- 


macopœia Bateana, Lib. 1. 
Chap. 9. Sect. 14. ad 


% — 


in a Lear | 


as, till it 


| rub up tbe 
place with it, and take it out 
again after a while with fair 


andStarch,and make it intoaPaſte, 


1518od : Take . 


** 


to its Vertue, as we have 22 4 . 


21, This 


alſo 


{4 
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| al ſo is excell ent. Take Hungarian : for the Bl eeding there, Tikes is. 
or Reman Vitriol calcin'd to white- | wardly, it cures the | Spitting of 


neſs by the Sun Beams, three ounces, | 
. Saecharum Saturni two ounces, Roch- 
Allom in fine pouder. one ounce - 
. mix them to be uſed as the former. 
| But if it is to flop an inward Bleed- 
ing. or Flux of Blood, ſee Spitting 
Blood, where we have gi ven you 
4 Speci fick inferior to no other thing 
in the World, "34 
Steak⸗Pye: Take a Neck 
of Mutton, + Joint it in every 
Joint; ſeaſon it with ſweet 
Herbs, Mace, Pepper, Salt and 
forc'd Meat balls ; half a pound 
of Butter, bake and ſerve it up 
"* Srephens's - Water 2 8e 
tephens's Mater: See 
Doctor Stephens's- Mater. 


Stingings of Jnſetts ; If you 


are ſtung with Waſps, Hor- 


nets, Bees, or the like, Take through three Lathers, then 
rince them well, and hang them 


— er · berries when ripe, and 
bruiſe them, then diſtill them 
through an Alembick; and not 
only waſh the place ſtung, but 
drink about a quarter of a pint 
of it wih an ounce of the Juice 
of Rue, - - EE 
Driptick Water, the New Hay. 
Tate Colcathar, or red Vitriol, which 
remains in the Retort after the 
Spirit is drawn out, Sugar-candy, 
and Burnt- Allom, of each" half a 
dram; the Urine of a young Lad, 
and Roſe water, of each half an 
ounce ; Plantain water two ounces, - 
mix them well together. for a con- 
fiderable time, then pour the Mix 
ture into @ Viol, | when you 
ſeparate | it, do it ( ** inclination 


for uſe, 


Blood and Bloody-flux, 8c. The 
Doſe taken inwardly, is from half 
A dram to a dram, a 
given in the Water of Knot graf, 
Nettles, or Mood - ſorrel. This Wa. 
ter is excellent for any one 10 carry 
about them, and may. upon any A- 
cident happening ſave a Life, . that 
| the Effuſion of Blood, if not ſpeedi. 
ty Popped, may carry away with 
it, ' . f 
Stockings Silk to Wap: 
Make a good ſtrong Lather with 
Soap, and pretty hot, then hy 
your Stockings on a Table, and 


Cloth, double it up and rub 
them ſoundly with it, turn them 


the other, till they have paſt 
to dry with the wrong ſides out- 


ward; and when they are near 
dry, pluck them out with your 


an Iron on the wrong fide. 
. Stomach Hot: When you 
find any great Heat or Burning 


in your Stomach, Take green 
Houſſeek, bruiſe it and preſs out 


the juice; then over a gentle 
Fire make it into a-Syrup with 
white Sugar. 8 
This 1s excellent 
ounce taken at a time for the 
Heart-burn, 
A much 
this, is our Syrupus Antifebriticus, 
talen three anf, at a time in 4 
Glaſs of Ale ſweetned with Sugar, 


, This is | ſo excellent fur Popping 
Bleeding, that a Bol ſter dipped in 
it. and applied to an open Artery, 


aud held there a while, it has 


Hay d the Bleeding of it. A Pledget | 


and if it is vehement, the M. 
may be taken Morni ng and Evenin?? 
Stomach Elixir: 
diſtilled Oils of Cinnamon, 


threft up the Nuſtrils do's the like | | 


7 - 


Cioves, and Wormw ood, Ci- 
LETS tron 


— 


it may be | 


| take a piece of Seaman's Sail 


firſt on one fide, and then on 


Hands, and ſmooth: them with 


good, an 


better Medicine than 


and taken at Night going fo Bed : 


Tike the 


— 


tron al 
fix dro} 
beaten, 
and M 
water, 
them 
lixir. 
This 
in all 
Stoma 
Nobler 
two di 
Wine, 
Dro 
Stoma. 
occalic 
Cauſes 
fect o 


once 


gal, 
when 

Sugar, 
up to 
make 
Take 


2 Glaf 


it wi! 
in of 
will b 
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of the 
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tron and Orange- peel, of each 
fix drops, — Digar; fine ly 
beaten, Spirit of Wine rectiſied, 
and Mint and Orange-flower- 
water, of each fix ounces: mix 
them well, and make an E- 
lixir. 2 fo : : 
This Elixir is exceeding 3 
in all cold Infirmities of the 


Nobler Parts. The Doſe is from 
two drams to half an ounce, in 
Wine, Ale, or the like. 
Sromach Pain d: If the 
Stomach be afflicted with Pains 
occalioned by windineſs, or 
Cauſes proceeding from the de 
ſet” of the Spleen, Take an 


, ounce. of Cinnamon, and Galen-, 


gal, as much ; put to them, 
when bruiſed, half a pound of 
Sugar, and lay it, when boiled 
up to a heighth, on Plates, 
make them into Lozenges: 
Take one at a time, and drink 


a Glaſs of Wine after it, and 


it will work gently ; fo that 
in often taking ,- 8 Thirſt 
will be much abatee. 


N do the Cure. ; 
g Dtonachical Infuſion: Take 
Wrimony two drams, ſmall 


Stone to Cure: 


ander- ſeeds bruiſed one ſcruple, 
Saſſafras, Shavings and Bark, 
one dram; Gentian root half a 
dram, Zedoary-root ten grains: 
put theſe to three quarters of a 
pint of boiling Spring- water, 
cover it, and let them ſteep 
twelve Hours; then ſtrain it, 


je | and Bottle it up. 
Stomach, as alſo to fortiſie the 


It exceedingly fortiſies and re- 
freſhes the Stomach, eaſes it of 
Pains and Gripings, and pre- 
vents the Iliac-Paſſion. 


Hinter- Cinnamon, (loves, Nutmegs, 
Gent ian, Tops of Wormwood and 
centery, yellow of Orange and Li- 
mon · Peels, Zedoary, all in groſs 
| Pouder or well bruiſed, of each 
three drams : mix aud digeſt twenty 
four Hours; then decant the Liquor, 
Doſe one dram, Morning and Even- 
ing in a Glaſs of Wine, 

Stone, the Cauſe and Cure: 
The Stone is ingendred of vicious 
and ſlimy Phlegm in the Reins 
and Bladder, where by heat it 

etrefies and takes to it ſelf the 


| hardneſs and nature of a Stone. 


- Stone to Cure: Take a 
pint of Ale, and diſſolve in it 


| an ounce of Caſtile-Soap ; boil it 


till a third part is conſum'd, 
ſweeten it with Honey, and 
drink it as warm as the Sick 
Perſon' can. „„ 
Take a quart 
of Strong-Ale, and ſet it over 
the Fire, and when it is ſcumed 
put into it a good handful of 
Camomile, and let it boil till 
almoſt half be conſum'd; then 
ſweeten it well with Honey, and 
drink it up, and it will give pre- 
tent eaſe; | | 


| To diſſolve and bring away 


this, Take of the Tops: of Bor- 
rage, Fenil, Parſley, Endive 


Centaury-tops one dram, Cori- 


and Succory, Spearage — 5 
| : . g 


Take Spiritus Univerſalis a pint, 


* = 
* 


\ 
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of each a little handful ; ſhred | 


them and boil them in three 
quarts of Rheniſh-wine, drink 
à quarter of a pint of it Morn- 
ing and Evening; and once a 
Week, take a Clyſter made of 
Mallows, Groundſil, Southern- 
wood, and Fetherfew boiled in 
fair Water, and mixed with two 
- ounces of brown Sugar, eſpeci- 

ally if the Affliction be in the 
Reins. | ; | 

Another: Take thirty or forty 


Drops of Spirit of Caſtor in a 


SGlaſs- of Rheniſh Wine every 
Morning faſting. 5 
Another: Take of the Juice 
of Leeks, Onions and Radiſhes, 
of each two pound; Juices of 
Limons, Pellitory and Mouſe- 
ear, of each half a pound; Caix 
of Cryſtal and Pigeon's-dung, of 
each half a pound; digeſt it for 


ten Days, then diſtill it. You |] 


may give it from one dram to 
half an ounce at a time in Rhe- 
niſh Wine. E : 
Another: Gather the Leaves 
of Golden-rod when it is in its 
greateſt Vigour, dry them in 
the ſhade ; and when you are 
troubled with the Stone or Gra- 
vel, take one ounce thereof 
(made into ſubtil Pouder) in a 
mall Glaſs of White- wine and 
Milk, of each a like quantity; 
repeat this as often as there is 
cauſe for it. When the Herb is 
green, you may boil a handful 
of it in White-wine poſſet- 
drink, and drink it inſtead of the 
dried Herb, which is to keep 
WTR... 3: 
Another. This is one of the great 
eſt Secrets in Nature for this cure. 
Tale Goat's Blood dried and made 
into fine Pouder, Strasburgh or | 
Venice-Turpent ine boiled in fair 


an - ounce, mix. them, 
dram Mornin 
ing this Fulep after 
iſh or White-wine, 
Arſmart-Water, of each a 
of @ pint or better, Syrup of 
— the Aideap) 
ae in ey: T 
five ſpoonfuls of the Juices 
Parſley, put into it as mug 
White-wine as 
aw whe a o_ 4 
with brown ink it o 
F 
Stone to bzeak : Take Elder 
Buds ready to diſcloſe, and 
them in ſuch a place where 
nor Wind can come unto them, 
and when they are dry, put 
them into a Box; now whe 
you feel the Stone, take the 
Bloſſom of the Elder and bet 
in a Mortar to Pouder, being 
dried, then take of that Poudet 


in Middle Stale Beer, a good 
draught every Morning, 
Dtoppage in the Water fo 
a Child: Take five or ſeven 
ors, and for an Old Body e- 
even or thirteen ; kill them in 
2 ſpoonful of White-wine, and 
bruiſe them very well in the 
Wine, and let the patient take 
only the Wine, and it will give 
you eaſe immediately. 
Strain: The Strain or Sprat 
being newly contracted: Tale: 
handful of Wormwood and 
bruiſe it well in a ſtone Mortar, 
then put to it the Whites of 
two Eggs beaten ; make a Poul: 


tis of it, and lay it toYig1ts 
ved place. —.— 9 
Take green Comfrey roots, cle 


them and beat them in a Mortar #0 


Water, ſo long till (heing cold) it | 


5 


may be reduced into Pander, a 


* 
Inter. 


ou are able o 
t; ſweeten it 


as much as will lie on a Six pene 


a Cataplaſm, which ſpread upon 2 
5 9 whe: "Hh" 


her an 
beſt thi 
note, 1 
them, l 
then be 
Catapla 


either 
oyer {1 
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throng 
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e nd apply it; it is one of the 

*_ = 4 N the World : where 
jo rink vote, that ſome having cleanſed 

8 Tak them, boil them in W ater to ſoftneſs, 

alto ben beat them in à Mortar to 4 

"wad [LO | 


anguary 2 This is cauſed 
either from the Urin's being 
oyer ſharp, which provokes the 
expulſive Faculties, to expel it 
before any quantity be pathered 
together, or that the retentive 
8 to N 5 weak- 
ned thro 0 iſtempera- 
ture, Sy of Cold, or elſe 
through ſome Ulcer, or Inflam- 
mation of the Bladder, to which 
the Urine coming, doth exti- 
mulate the expulſive Faculty; or 
laſtly, when the Womb, or 
Bowels being inflamed do trou- 
ble or diſtend the-Bladder, - To 
remedy. hij... 
Take Caſita one dram, Manna 
two ounces, Violets, Sorrel and 
Purſlain, of each a pugil ; Li- 
corice, Prunes, and the Leaves 
of Mallows, of each two ounces: 
bruiſe and. -boil theſe. in two 


part be conſumed ; ſtrain out 
the liquid part, and ſweeten it 
| with Honey, and drink a quarter 
of a pint as hot as may be faſting, 
and an hour after take a quarter 
of an ounce of the Oil of Vio- 
lets, and half an ounce of the 
Oil of ſweet Almonds mixed 
eher,. 
This is a famous and often expe- 
rienced Remedy. "Take of our Gutte 
Vite, Powers of Juniper, Powers of 
Anniſeeds, of each an ounce mix 
them -gTve one 
4 of -— or White-Port-Wine 
bro extremify, and at Nighi going 
W Bed, two, 11% or four Saks 
of my Volatile Laudanum, or you 


quarts of Whey, till a fourth 


ſpaonful of this in 


Wine a gallon, Winter Cherries in - 
fine Pouder, eight or ten ounces : 
mix and digeſs cold for a Month, 
then give the clear Liquor half 4 


Pint at à time Morning and Night, 


or oſtner if extremity and need 
requires it, See alſo our Preſcrip- 
tion of Goats-blosd aforegoing. 
| ing Ale to make: 
Take Saſſafras-wood half an 
ounce, Sarſaparilla three ounces, 
White Sau one ounce, Cha- 
mapition an ounce, China- root 
half an ounce, Mace a quarter 
of an ounce; cut the Wood as 
thin as may be with a Knife 
into {mall pieces, and bruiſe 
them in. a Mortar; put to them 
theſe ſorts of Herbs, (vz.) 
 Cowſlip-flowers, Roman Worm- 
wood, of each a handful; of 
Sage, Roſemary, Bettony, Mug- 
wort, Balm and Sweet Marjo- 
ram, of each half a handful ;| and 
one handful of Hops; boil all 
theſe in ſix gallogs of Ale, till 
it come to four; then put the 
Wood and Herbs into fix gallons 
of Ale of the ſecond Wort, and 
boil it till it comes to four; let 
it run from the Dregs, and put 
your Ale together, and Tun it 
as. you do other Purgin 
This Ale was uſed by a Perſon 
of Quality for his Health. _. 
| ing the Bowels: 
Take Cloves, or Chives (not 
Bulbs) of Garlick, and ſwallow 
at convenient times one or two 
of them without Rowing: — 
Tow muſs pull off all the Skins 
to the very innermoſt thin one, which 
| you muſt by no means break, and 
then the Clove or Cloves are to be 
ſwallowed wlnle So will it be 
done without any offence to the Sto- 
mach or -Breath, and be free from 


may give this. Take Mhite Port- 
„ „ 
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Hates any Campany, or the By- 
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- Stump - to Deaſon : 
Take Veal or Mutton, mince 1t 
raw, and make it © into Balls 

about the bigneſs of large Wal- 

mts; then put half an ounce of 
pepper, half an ounce of Nut- 
megs, and half an ounce of 
 Cloves and Mace; Marjoram, 

' Thyme and Savory cut ſmall, 

then add a pound of Currans : 

mix theſe well together, and 
ut them to two pound the 
eat ; then work them up into 

Balls the aforeſaid bigneſs with 
fix Eggs, and at the cloſing up 
put a pound of Butter diſperſed 
among them in little Balls as 
big as Marbles. Then make a 
Caudle with a quarter of a pint 
of White-wine, half a quartern 
of Verjuice, the Volks of three 

Eggs, and a little whole Mace: 

then putting in about a quarter 

of a pound of Butter when they 
are well beaten up and thickned 
over a gentle Fire, put it into 

the Pye; and ſo cloſing the Lid, 

bake it in an indifferently well 

heated Oven. | | 
Sturgeon Stem'd: Take a 


Rand and cut it into ſquare | 


Pieces as big as a Crown Piece, 
ſtew them in a broad mouth'd 
Pipkin, with three or four large 
Onions, ſome large Mace, three 
or four Cloves, Pepper, Salt, 
ſome fliced Nutmeg, three Bay- 
Leaves, ſome White-wine' and 
Water, Batter, and a race of 
fliced Ginger, ſtew them well 


— 


together, and ſerve them on 


Sippets, running them over with 


beaten Butter, ſliced Limon and 
Barberries; '] the Garniſh be | 


„ 


Sturgeon to Pickle : Gar- 
bidge your Sturgeon, if it be a 
Female, keep the Spawn to 


"qually on the Back, cut off 7 
Pole to the Body-ward * 
** firſt or ſecond Rand very 
air, let your Tail piece be leaf. 


Flag or Tape, ſeaſon them ven 
well with Salt, let it bol 
Hour and half before you take 
it up, all the while it boils 
ſcum off the Oil, and ſupply it 
w_ ra ' otherwiſe it will 
e ruſty. 5 5 | 
Sturgeon Douced to keep; 
Draw your Sturgeon and cut it 
down the Back into equal Sides 
and Rands, 'then waſh it from 
the Blood with Water and Salt, 
then boil it in warm Vinegar 
and Salt, till it be tender, then 
put in ſome place to cool, when 
cold Bartel it up cloſe, with 
the Liquor it was boiled in, 
Sturgeon Pye, Mot: Take 
a Rand of Sturgeon and cut it 
into Collops about the bignels 
of a Goole Egg, then ſeaſon 
them _ Salt, 3 
ger and Pepper; your Pye bein 
made, —4 fs the bottom foe 
Butter, then your Collops of 
Sturgeon with two Bay-leaves, 
ſome large Mace, whole Cloyes, 
blanched Cheſnuts, Goosberries, 
or Barberries, and ſome Butter; 
being baked, pour in a lar 
made of Butter, the Blood of 
the Sturgeon and Claret-Wine, 
energy up and beaten toge - 
ther. 8 4 
Sugar-Paſte foz Tarts, 02 
Cheeſcakeg:. To a pound and 
half of Flonr, a pound of But- 
ter, three Tolks, one White of 
= Egg, five or fix ougges of 
ugar. wy | 


of fine Sugar, beaten and fea 


make Cayeer, ſplit .it down e- | 


[ 


. 


bind up theſe Pieces cloſe with. 


_ ' Qugar-Cabes : Take a po 


ced, with four ounces of the 
fineſt Flour; put to it, one pans 


— 
of Butt 
1 
together 
* E 
ſome F 
in whic 
days bel 
damon, 
much C 
knead to 
to thin 
and Ia 
bake thi 
butter 
will fl} 
when th 
Duga 
juice, anc 
dry It it 
gr, ſo 
of any ! 
way. 
ulla 
Ourke 
Take tw 
or Anniſ 
of Cow iI 
of Mint 
Purple G 
Flours, 
Solis, on 
two lars 
2 large b 
clean and 
pound o 
pound of 
four oun 
four oun 
bruiſed ; 
worth of 
Pecks of 
leſe Ing: 
and let 1 


* X oy 
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1 o 
n ah 
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— Kc Batter well waſhed with | Take the D and Still 
ﬀf the 1 and work them well bel in a cold Still, it will be 
then together, then take the Yolks of | a very good Cordial and very 
very bur Eggs, and beat them with | ſtrong 
leaſt; Wome ſpoonfuls of Roſe-water, Surkeit Mater: Take what 
with a which hath been ſteeped three | quantity of Brandy you pleaſe, 
1 very ys before Nutmegs and Cin- | and ſteep. | a proportionable 
il-an Mcamon, then put thereto ſo | quantity of red Poppy-flowers in 
| take nuch Cream as will make it | it; and when the colour is ex- 
boils head to a ſtiff Paſte, ronl it in- | tracted, preſs them out, and put 
plyit to thin Cakes, and 4 hem, | in freſh, and fo do till the Brandy 
will and lay them on Plates, and is of a deep Tincture; then ſſice 
date them; you need not to | in Nutmeg, Ginger and Cinna- 
eep: buter your Plates, for they | mon, of each two drams, to a 
ut it Will ip off of themlelyes , | quart of the Brandy, and add 
Sides when they are cold. Sx an ounce of fine Sugar hkewiſe 
from MW Sugar of Roſes: Take the | to every quart, Then keep it 
Salt, nice, and dip Loaf Sugar into it, | cloſe ſtopt, and it is excellent 
negar dry it in the Sun to make Su- good for Surfeits, Wind, or 
then er, ſo you may make Sugar lneſs of the Stomach. 
when or any Fruit; this is the beſt | Dwan: When it is killed, 
with wav. i ; Iz either boiled or ſcalded; if 
55 Hullebub, ſee Spllabub, | full of Hairs, then old, but if 
Take Hurfeit Mater the beft way: not full of Hairs, then young, 
cut it I Take twelve gallons of Brandy, | and when young called Cy- 
ignels Wor Anniſeed- Water; half a Buſhel | nets. = I a 
eaſon of Cowſlip Flours, 24 Bunches | @wan-Pye ; Pluck and skin 
Gin- of Mint, 24 of Baum, 24 of | your Swan, take out the Bones, 
being purple Graſs, 24 of Marygold- | then Parboil it and ſeaſon it 
ſome MFlours, one / handful of Roſa | with Salt and Pepper; Lard it, 
ps of Wbolis, one Peck of Adders Dung, | and put it into à deep Coffin, 
eaves, two large bundles of Dragon, with a good quantity of Butter, 
loyes, MW: large bundles of Angelica pickt let it ſoak very well in the Oven, 
erries, ¶ clean and cut pretty ſmall ; three | and being baked, pour in at the 
utrer; pound of Figgs cut ſmall, one Funnel ſome melted Butter. 
| lair pound of Liquorice flic'd thin; Sweat to Pzovoke :. Take of 
od of Wor ounces of Carraway-ſeeds, | our Gutte Vitæ, from thirty, to 
Nine, bur ounces of Coriander-ſceds | ffty drops, Powers of Funiper ſixty 
toge- bmiſed a little; one Shillings | drops, of our Aqua Bezoartica one, 
28 worth of Saffron, three or four | ownce - mix for a Doſe, which give 
5, 0? Wicks of Poppy-leaves : put all | in 4 Glaſs of Sack, at Bed-time ; 
] and Wieſe Ingredients into the Brandy, tis an excellent thing, | 
But. Wand let them ſtand three Weeks, Sweet⸗Bꝛeads Baked: Take 
ite of keeping thene Ntirr'd every Day, | and boil them, adding thereto 
es ot then ſtrajagſt out. into à Earthen | ſome parboil'd Currans, two or 
hin, Chd (weeten it with good three minced Dates, the Volks 
oumy 10 Sugar, and cover it up | of twWa New-laid-Eggs, ſome 
ſea bie, and let it ſtand till fine | grated White-brgad, ſeaſon it 
ff the nl then bottle it up for uſe, e with Pep Salt, Nut- 
pound WL e | meg, 


of 


% 


— 


— 


" 


EY. Far - — 
and Sugar, wring in the | ſame with Cherries, either ſſog -—7 
Ia of-ah Orange or Limon; | and the Stalks cut off, or the the A 
all theſe between two Sheets or four Caps upon one Sal er ra 
of Puff-Paſte, and bake it, or and the Stones left in the gy when 
fry it well in good ſweet But- and boiled in Liquor of Raſps, aſhes 
Wee des Sreeies ;| a e L ae 8 
Sweer⸗ gs ( : t Butter an ounce, 
Take half a pound of blanched | yen one ounce, white Mat” ure 
Almonds, beaten very fine with | ſeed two drams, Garlick om — . 
a little Roſe-water, two ounces | dram, Oil of Camomil thre 1; 
of the Leaves of Damask Roſes | quarters of an ounce: bnifeſſ 7... 
beaten fine, then take half a | and mix theſe together, and y. iſ , vi 
pound of Sugar, and a little | ply them hot Poultiſwiſę, ſpread - 5 
more, wet it with Water, and | on a Colwort-leaf, ſuffering 1 , 
boil it to a Candy height, then | to lie on four or five Hoy 1 


put in your Almonds and Roſes, 
and a grain of Musk, and let 
them boil a little while together, 
and then put it into Glaſſes, it 
_— a fine ſort of Marma- 

e. ' 


Take and pluck them 

their Stalks and bruiſe them 
well, then ſtrain them through 
a Strainer made of F rench Can- 
vas; then ſet that Juice in 2 
Gally-Pot, into a Kettle of boil- 


Swret-Meats of Grapes : 
rom 


ing Water for three Hours; 


then take the weight of it in 
fine Sugar, and boil it to a Candy 
height, then put in your Juice 
of Grapes, and boil it till it be 
very clear, and ſcum it well; 
then put it into Glaſſes, and ſet 
FR ID a Por me a Maps 
ett - Peats 0 Sz 
Currans, oz Cherries: Boil 
your Raſps (in a hy 
cloſe) til they be all come to a 
Liquor, then let the clear run 
through a ſtrainer, and to a piut 
Whereof, put a pound of Red 
Currans ( firſt ſtoned and the 
black ends cut off) and a 
of Sugar; boil theſe till the Li- 
gquor — gellied, then. put it in 
Glaſſes, it will look like Rubies 


in clear Jelly. You may do the 


Pot ſtopt 


nw 


und 


incenſe, Maſtick, and Myrrh, of 


and then if the Matter be sol 
and the Skin not broke, open it 
gently with a Lancet, or po- 
— 8 and being o- 
pened, for its ier Cute uſe 
this hea | 
Take round Ariſtolochia,Apri- 
mony, Self-heal, Parſley-roots, 
and Gentian, of each an onnce; 
boil them in half a pint of Wine, 


and as much Water ; and tent- wy _ 
ing it with proper Unguents, lay th 8 
on this conſolidating Plaiſter, * 
Take the dried Roots of round ae 
Ariſtolochia one ounce, Frank: 75 f 


each two drams; Alloes-ſucco- and h 


trine one dram, Litharge four ben 
 ſcruples, red Lead two ſcruples the Pf: 
| Meal of Lupins one drm co . 
| make theſe into a very fn >: 
Pouder : then diſſolve Deers-ltrt will fr 

one ounce, Oil of St. obus: won b 
fix drams, waſhed Turpentine 1 
half an ounce, Bees wax three TOW 
ounces ;- and being well meor ends 
porated over a gentle Fire, pu the B. 
in e and make all ina ne ty 3 

a Plaiſter 5 

This is admirable gp) T Weed 
mours, or Swe Hings, ad ue In inj 
particularly in Plagye "ng whe , 
Swelling when rhe Con 80 

teaſeg: To remedy this, wn | 7 o 
9 


7 


es of Spon Dodder, 
— each an . boil them in 
z pint of ſharp Vinegar, and a 


er 


dured. 

Or you may bath the Part afflict- 
ad with this following 'mixture - 
Take Spirit of Wine a pint, Cam- 
jhire two ounces e mix and diſſotve : 
bath the Place affected well with 
this, two, three or four times a day 
or more 4s, yon ſee occaſton ; and 
then apply .Linnen Cloaths, eight or 
twelve times double, dipt into the 


Liquor, upon the part, and ſo gently 
bind it wp, 5 
Swelling of Liver, oz 


Spleen: Take the Leaves and 
Berries of Ivy, infuſe them when 
bruiſed ten days in Whate-wine ; 
then boil it till the Wine is 
three quarters conſumed, ſtrain 
out, by hard preſſing, what li- 
quid part remains, and put to 
ta hke quantity of Olive oil, 
and half the quantity of Bees- 
wax, and there with being Warm- 
ed over a gentle Fire, anoint 
the Place neareſt to the Internals 
ſo grieved, as hot as it may be 
endured ; and in often doing,you 
=, find great Advantage there- 


J. | $ 
Swelling of the Matrix: 
This is frequently Bet by 
Ventofities, or Windineſs after 
the Birth of Children. To Re- 
medy it, take Muſtard-ſeed, or 
Rape-ſegd, and boil them in 
War", make a Fomentation, 
OX inject it. FE 
The moſt excellent thing for this 


Ire, put 
e all inic 


Nas 


Sore 
he Con 


* 


| Glaſs of Sack, or 


2 
— 


; this 
Medicine will give relief beyond all 
imagination; more eſpecially if two 
| drams of it be given inwardly in 4 
Whitt-wine, at 
Night going to Bed, 
3 llom⸗ Mater: Take 12 
Swallowys out of the Neſt, caſt 
them whole into a glaſs Alem- 
bick, add there e Shavings 
of a Man's Skull three ounces, 
one ounce and a half; 
Pouder of Miſletoe one onnce ; 
Juice of the Roots and Leaves 
of Male-Peony fix ounces, Wa- 


SF 197 
the Aſhes of burnt Oiſter-ſnells, | well with Powers of Amber; 


Lavender, and Lily of the Val- 
ley, of each a pint and a half; 
Vinegar of Squills half a pint: 
macerate them over a gentle 
Fire the ſpace of forty Hours; 
then diſtil them in a moderate 
Sand-heat, and keep the Water 
A - 
It is an excellent corrected 
| ACER and has 
particular Virtues againſt that 
Diſtemper. It is given about 
be continued every Day, as oc- 
caſion requires five the uſe of 
general Remedies. ; 
Swelling of the Nard: 4 
Cataplaſm of Baked Turneps applied 
as hot as they can well be endured, 
and renewed as need require, is 4 
| moſt excellent thing in this Caſe © 


— 


| 7 bave known very great Swellings 


of this Part totally taken away. by 
this remedy, (through its diſcuſſive 
Vertue) in the ſpace of forty eight 
Hours. | N 


Spyder another: In the Month 
of October take of Pearmains, 
Pippins, Denſans or of wy - 
ther ſort of Apples, grind them 


ſmall, and preſs out the Juice of 


purpoſe is to bath the Region of the 


1 
us, 10% , aorning and Evening very 


p your 
Syder, 


them: when you Barrel u 


ter of the Flowers of Tillet, 


a Spoonful in the Fit, and may 


0 " F : 
1 o , d 
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- Syder, let it ſtand till it hath | Danger appear b hs n 
done working; then put a pint of the | = 8 © wa angin 


of good Muſtard in the Barrel, 
and ſtop it up cloſe; the like 
quantity according to propor- 
tion to any other Veſſel, as it is 
eater or leſſer than a Barrel: 
Aer it hath ſtood one Month, 
draw it into Bottles, and to e- 
very Bottle put a little Loaf Su- 
gar; if you ha 5 
enough, draw it off into ſmall 
Veſſels, and ſtop them very 
Cloſe. T 
Syder to Make and Dzder: 
Take your Apples, as you fancy 
the Syder moſt convenient to 
' your Palate, viz. either Red- 
treaks, Pearmains, Pippins, &c. 
when they are indifferent ripe, 
ſo that upon ſhaking they will 
tall with tolerable Eaſe : bruiſe 
or 11 your Apples very ſmall; 
and then putting them into a 
Hair -Bag, ſqueeze out the Juice 
in a Preſs by degrees, and not 


have not Bottles 


| 


| 


cover haſtily : put up the Liquid 


: Part into a : 

urning a Rag in it, at the end 
of a Stick, dipped in Brimſtone, 
when the Smoak is evaporated, 
and the Veſſel waſhed with a 
little warm Liquor that has run 
through the ſecond ſtraining, 
or Husks of the Apples: and to 
make it kindly, put in a little 
Flour and Honey made up in a 
Paſte, and encloſed in a thin 


ask ſeaſoned by 


Rag; ſo let it ſtand in a mode- 


rate warm place ſix or ſeven 


Days, and then draw it off from 


the Lees or Settlings into ano- 
ther Cask ſo ordered, or Bottle 
it up at your diſcretion. But 
in Bottling take Care to leave an 
inch ſpace from the Cork, leſt 


in working or ſermenting again, 


it either force out the Cork, or 
break the Bottles. Or if ſuch 


Part of the Cork, you may o. 


or have a Quill run through the 
Cork, whic you may ſtop and 
open kt pleaſure, with les dan- 
ger and difficulty. And ſo of 
the Cask, in Winter keep it in 
a warm place for fear of chil. 
ling or freezing: and in Sun. 
mer in a cold Place, left it fer. 
ment; and that tainting it, ir 


| grow muſty or thick. You 


may likewiſe preſerve it from 
theſe Jatter, by putting a little 
lump of Loaf. Sugar for it to feed 


On. 

Spyder of Codling: This is 
uſually made for preſent ſpend- 
ing; for it will not keep lon 
than Autumn e is 15 
excellent Taſte, and very plex 
ſant, and ſparkling to the Eye; 

and ſo called, Summer-Syder, To 
do this, Take your Collins 
when they begin to be ripe, and 
lay them in Hay or Straw three 
Days, after they are gathered, 
to ſweat a little ; then cutthem 
in quarters, and take out the 
Core and Kernels, and bruiſe 
them as the former; ſqueeze 
out the Liquid part, and let it 
run into a Veſſel beneath the 


or Tiffany- Sieve, that may ſtop 
the Fragments that will come 
away with it. Being drawn of, 
warm it over a gentle Fire, but 
ſuffer it not to boil, ſcum off 
the part that bubbles up, and 
ſprinkle into it ſome fine pou- 
ered white, 0 5 Gere Ir 


put it up into a Cask dgvith 
a little of it, heat about Half 
pint of Ale Veaſt, and pour 
in very warm; and ſo let it 


| 


work for Twenty four Hours, 
| | „ « then 


— rr 
* ow. ? s , — 
„ % * — 
; * 


pen them and give them vent 


Preſs, through a very fine Hair 


* : — 
4 a 
ra _ 
. F * 
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Cask, 


08 


4 - | 


chen draw. it off into another 
85 or Bottles, and leave ei- 
ther of them open ten or twelve 
Hours in a cool place till it is 
fit to ſtop up cloſe.: and ſo or- 
dering it, it will be fit to drink 
in eight or ten Days, and have 
2 curious cooling tart flavor with 


Order another way: Take 
ſuch Apples as are ſuitable to 
your Palate, pare them, and 
cutting out the Core and Kernels, 
ice them, and boil them in a 
uffcient quantity of Water 


till a third Part be conſumed. | 
1 


A Peck of ſliced: Apples to a 
Barrel of Water, whenfirſt put 
in, before the conſumption, is 
ſuficient, Then ſtrain the Wa- 
ter from the boiled Apples, and 
pour it on three Pecks of bruiſed 
Apples that are not boiled ; and 


Liquor and Tun it u whak 
hath done working, then ſtop 


it up cloſe. .. 5 
Spyder its Spirit: This may 
be gained without diſtilling, 
the better way, by. ſetting a 
Hogſhead of Syder to freeze in 
Winter, and ſo the ſtrength of 
it Nr middle, (which 
will be about twelve or fourteen 
llons, when the weaker part 
is over. power d by the cold) let 
r with a hot 
Iron, It will prove ſtronger 
than Canary, and much of the 
F | | 
This way is frequently uſed 
1n New-England, and other Places, 
_ they have great plenty of 
n „ 
Opder Royal; 7 is two. fold. 
I, of the rength . of. | hite- wine. 
To every Hog ſhead of Syder, put four 


ſo letting it, after fourteen or | Callons of Spirit of Syder, or Brandy 


fifteen Hours ſteeping, run from 
them ; then preſs out what will 
not other ways come away by. 
the ſwelling of the Apples, and 
put it up for uſe. Let it work 
ſufficiently ; then ſtop it cloſe, 
and be careful to mind it; alſo 
give it vent,if there be occaſion, 
eſt it torce the Cask, or Bottles; 
and when it is fined, it will be 
in Colour and Taſte like Cham 
pag. 2 

yder another way: Take a 


peck of Apples and flice them, | 


and boil them in a Barrel of 
Water, till the third part be 
waſted; then cool your Water 
as you do for Wort: when it is 
cooled you muſt pour the Wa- 


ter upon three meaſures of 


Apples; then drain out 


grou 
ater at a Tap three or 


the 


four times a day, for three Days 


together; then preſs out the 


(which is about a. pint of Spirits to 
4 gallon of Syder) and one gallon of 
Sweets. 2. Of- the ſrength of C. 
vary. To every Hogſhead of Syder, put 
ſix gallons of Spirit of Syder or Bran- 
dy; and three gallons of Sweets, 
which is to every gallon of Syder a 
pint and half of Spirit, and three 
quarters of a pint of Sweets. Theſe 
Sweets are thus made, Take Sugar 
twenty ei ght pound, Hater ei ght 
or ten quarts, in which ten Whites 
of Eggs are ſwell beaten and diſſolved, 
put the Sugar into a Veſſel or Kettle, 
over a gentle Fire, and add thereto 
a gallon of the Egg Water, ſtir all 
about till the Sugar is diſſolved 
when it boils, put in more Egg Ha- 
ter, to keep it from boiling too high, 
and ſo continue putti ny it in one hal 72 


pint after another for an Hour, 


till all our your Egg Water is ſpent, 
thus will the Eggs carry away all 


the feulneſs of the Sugar, making 
„ it 


Peg” 
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it riſe in 4 ſcum, and fo be taken, | 
clear off e this done boil it to the 
Conſiſtency of a Syrup, which will 
be very pure, and being cold is to 
be uſed, with a little Coriander- 
ſeed, tied up in a Rag. 
make this either of White or Brown 
Sugar : if of White, the Syder 
Royal will be of a pale colour; 
but if of Brown Sugar, it will be 
almoſt of an Amber colour, which 
latter, finee it is not only cheaper, but 
as pure, may in my Opinion be as 
well uſed : of theſe Sweets you are 
fo put in to pleaſe your Pallate, 
more or leſs, as the tartneſs of your 
Syder requires; which is yet not to 
be done, till the Syder is rack'd off 
the laft time, and that it is paſt 
the Fermentation. After the mix- 
ture is three or four Months old it 
will be fit to drink; but obſerve 
that the flaler your Syder is before 
the Spirits are -put to it, the more 
time the mixture will require to 
meliorate, and the ſooner they are 
put in, provided it is after the laſt 
racking, the ſooner it will be fit for 
drinking, but the longer it is kept 
before it is drunk, the beiter it will 
be. This Syder Royal, drinks 
very unpleaſingly when it is firſt 
made; but after it has flood its 
due time without drawing, no Wine 
will be more ſtrong and pleaſing ; 
Por is it to be Bottled up, till it has 


food its due time in the cast. This 
Syder will Feep in Casks, two of | 


three Years, provided the Cask is 
| kept full, for that in two Months 
time, it will be apt to waſte a 


quart, more or leſs, as the Veſſel is 


in bi gneſß, ſo that it muſs be con- 
tinually filled up again with Li. 
- quor of the ſame ſtrength, or rather 


ſtronger, by which means it will * 


grow better and better for ſome | 


Tears ; but if it is kept tea long, it 


! ; 


you may | tered, the 


R 1 _ . $a — — — — N 
becomes as unpleaſant as old Hoc 

e, "y 4 82225 g 4 2 Tee, 

SylUabub: Take a pint of 
Canary or White-wine a ſpri 
of Roſemary, a. Nutmeg quar: 


he Juice of a mon, 
and ſome of the Peel with Su- 
gar, put thefe together in a Pot 


all Night, and cover them; in 
the Morning take a pint of Cream, 
and a Pint and half of Ne- Milk ; 
then take out the Limon-pee] 
Roſemary and Nutmeg, 2 

fquirt your Milk and Cream in- 
| to the Pot, with a wooden Cow, 
fold at the Turners. 
| Syflabub Whipt: Take 2 
| pint of White-wine, put into a 
large wooden Bole, ſweeten it 


well with good white Sugar, 
put in alſo a great perfume 
 Comfit, add to it a pint of 


Cream, make a rod of peel'd 
Willow, put to it a Branch or 
two of Roſemary ſtript from 
the Leaves, wind about the rod 
a Limon- peel; after you have 
ſtirr'd the Wine and Cream well 
together whip it till it froths; 
Take off the froth with a Spoon 
and put it into your Glaſſes; 
between every layer of froth 
 fqueeze in ſome of the Spirit of 
Limon-peel ; let it ſtand a Day 
after it is made before it 15 
Eaten. . 

Opflabub Uhipt: Take half 
a pint of Rheniſh or White. 
wine, put it. into a pint of 
Cream with the Whites of three 
Eggs, ſeaſon it with Sugar, and 


with Birchin-Rods, and take off 
theFroth as it riſes and put it in- 
to your Pot, To do it til & ke 
beaten into a Froth; let it ffabd 
out two or three Hours till it d 
ſettle, and then it will eat finely. 
55 „ ͤĩð 


f 


beat it as you do Snow- Cream, 


rit of 
Day 
it 18 


te half 
ſhite- 
nt of 
three 
„ and 
ream, 
ke off 
it in- 
it ke 
gd 
it d 
inely. 
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5 . — of Citron-Juice"ex- 


ther Syni 


and Gargarise ſore Mouths. 
à gallon a pint of Canary, or 


ounce of red Coral well thoſe, Muſcadel, boil it to the con- 


of Aſhes moderately hot forty Hours, 


| filter the Liquor through a bromn 


Avens, Betony, Brier-top, Bug- 


muſt be wiped clean, dry the 


— 


_ 


} . 
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e&Citron-Jaice t Tal 


ds, put it into a 
glaſs or glazed" earthen Veſſel; 
ugar, ſtir it till the Su: 
gar be Wholly incorporated With 
the Juice; continue" ſtirring, as, 
well when it is off, as when upon 
the Fire, and obſerve that you 
make ule of no Veſſels for the 
preparation of this, or any o- 
frup of acid Juices, but 
ſuch as' are made of Ghſs,” or 
glazeck Tartk; for if they be of 
Metal the Acids will take their 
Tincture and ſpoil the Syrup. 


alve" therein ſix port | 


| Cloathy ; then bruiſe them in 2 
Scone Mortar, and take out the 
Juice of them ; and to every 


will lie on the Nail of your 
Thumb, it is enough: When it 
is cold Bottle it, but ſtop it not 
up in four or five Days; leſt it 
break the Bottle and it be ſpilt. 
This is made in May or Fune, 
when the Herbs are beſt for 


This is a great cooler, and | uſe. | 


therefore 'given in Fevers' and | 


Spꝛup of Elder: Take ripe 


hot Diſcaſes. alſo to cut Phlegm, Elder-berries, bruiſe them well, 


p2up-'of Cozal: Take four 


rind it into Pouder on a porphyry | 
— moi ſten it with Ar 
and being dry, put it into a glaſs | 
cacurbit, and pour on it three pints | 
of the Fulce of Barberries well cla- | 
rified ; put the Cucurbit in a Heat 


ftirring the Ingredients from time to 
time with a wooden Spatula ; then 
Paper; weigh it, and return it in. 
to a glaſs Cucurbit, ſet in Balneo 
Marie ; diffolve in it the double 
weight of Sugar, it is excellent in 
peſrilential Diſtempers. Z 
— Dyzup foz a Conſumptive 
Cough, Sec. Take Agrimony, 


loſs, Coltsfoot, Cumfry, white 
Daſie-roots, Ribwort, Scabious 
Speedwell and Sanicle, of each 
to handfuls, "waſh them all 
except the Coltsfoot, which 


preſs our the Juice, and. put to 


ſumption of almoſt one half, 


keeping it well ſcummed 7 and 


and wherr it is hot off the Fire, 
— in the Sugar, and ſtir it a- 
ut: then ſet it on again till ĩt 


thickens to a Syrup. 


This cleanſes the Stomach 
and Spleen, takes away the 
Obſtructions of the Liver, b 
taking a ſpoonful faſting, ol. 
ten. | 


- DOyzwp Epileptick ; Tale 


NM ſtetoe of the Oak, Roots of Peony, 


the Shavings of a dead Man's Skull 
that died 4 violent Death; of each 
half an aunce, Flowers of Lily of 
the Valley; Roſemary, Lavender, 


Sage, and Marigolds, of each 4 


little handful : bruiſe the Miſletoe 
and Roots, and put them together 
with the Shavings of the Skull and 
Flowers, into a Matras, and pour 
on them one pint of - reflified Spirit 
of Wine ; and having well cloſed 
the Veſſel, let them macerate a Week 


wet Herbs between a' Linnen 


- 


X2 together 


* 


Ss Y; 


— eee tes e : 
[ 308} | 1 Wo 


together over a moderate Heat ; then 
with a gentle Heat draw off half 
the Spirit of Wine, and ' preſerve it 
a-part, The remainder being preſ- 
fed, clarified and filtered, bring it 
into the conſiſtence of a Syrup, with 


then aromatize it with two drops of 
diſtilled Oil of Cinnamon, 

This Syrup is very highly com- 
mended for the Prevention and cure 
of the Epilepſie. It is to be taken 
alone, and faſting, from half an 


ounce to an ounce: You may re- in- 


Spirit drawn off, and mix the 
Syrup with cephalick Waters, or De- 
coftions, +; Glide 

DOpzup of flowers, oz 
Uiolets ; Clip you Flowers and 
ſprinkle them with fair Water 
only to wet em; then put them 
into an Earthen Pot, ſtop it cloſe 
that no Air can get in, ſet it in 
a Skillet of Water, and let it boil 
the ſpace of two Hours, then 
ſtrain out the Juice, to a pint of 


ugar, ſet it on the Fire in a 
Skiller, and ſtir it till the Sugar 
is melted, and only boil ; let it 

cool and put it into Glaſſes. 
We _ LadyCapel, 


Spꝛup of Rhubarb; Take of 
the beſ# Rhubarb, and the Leaves of 
Senna, of each two ounces and a 
half; a handful of Yiolet-flowers, 
Cinnamon ene dram and a half, 
Ginger half a dram,  Succory-W ater 
two quarts let theſe infuſe over 
warm Aſhes, or Embers, a Night, 
the liquid part being well preſſed 
out through a cloſe Strainer ; and 
then boil it up with Sugar to a Syrup, 
adding to it four ounces of the ſo- 
{utive Syrup of Roſes, 

. ' This is à very good and gentle 


eight ounces of the fineſs Sugar; 


Force the Doſe with 4 dram of the 


— put a pound and half of 


Purge, and may be ſafely: given te 
Children and weak — os 
7 rgent occaſien, they being kept from 
taking Cold upon its reception, The 
Doſe is from one ounce to an eunce 
and a half. It expels evil Humours, 
Coo Di geſtion, kills Worms in Chil. 
dren, and cauſes gentle breathing 
Sweats. * 2 
SOSmup foz Rheums: Take 
Sy rup of Jubebs, Syrup of Com, 
Foppy- flowers, and dried Roſes, 
of each an ounce: mix theſe to- 
gether, and take half a ſpoonful 
at — of T „ 20 5 Furt 
2UP u 82 
bake the Turni B with 
Houſhold-bread, then preſs out 
the Liquor between two Plates ; 
put a pint of this Liquor to 
2 pint of Hyſop- water, and as 
much brown Sugar - Candy as 
will ſweeten it; and boil it to 
the conſiſtence of a Syrup ; it is 
very good for a Cold or Con- 
ſumption. e 
Smiup of Turnips: Pate 
ſome of the beſt Turnips, and 
bake them in a Pot, then take 
the clear ſuice that comes from 
them, and put to it the weight 
of ſine Sugar, or Sugar Candy; 
boil it to a Syrup, or what thick- 
neſs you deſire: This is good 
for a Congh or Conſumption. 
Spzup of Uiolets; Take 
four ounces of pick'd Violets 
and bruiſe them; then take a 
pint of Spring Water and let it 
il, then put it the Flowers, 
and let ir ſtand cloſe coveiec 


and to a pint of the Liquor take 
two pound of che beſt, Popper 
Sugar, beaten very ſmall; then 
ſet it over a few Embers, and, 


keep it ſtirring till the Sugar is 
5 melted, 


half an hour, then ftrain' it, 


| hot 
into a 


— 


1 


— 


meltel 5 be ſure it doth!not boil; 
ſtand till the next Day, 


. 
en put it u. 
827 Moꝛmſeed: Take 
2 pint of Vinegar, and as much 
Spring- water, half a handful of 
Sparemint; boil theſe together 


| of this take a pound of Sugar 
and put in a good Spoonful of 
Wormſeed well bruiſed, and 
tied in a Tiffeny ; boil it till it 
be thick enough to keep all the 
Year: Give a Child a great 
Spoonful of this three Morn- 
ings together, and faſt an Hour 


till it taſte pretty ſtrong of the 
Mint, then ſtrain it. To a pint 


after it, for the Worms, 


— —GCSCCcﬀ — — . ww. 
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Ablets of Crocus Par: | 
T tis: Take Saffron, of 


Vitriol, of Mars half 
an ounce, Earth-worms 
waſhed in Wine, dried and 
pulverized, one dram, Cinna- 


* 
4 
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. , ” 
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* 
— 
- * 
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thin Plates with your Roller : 


waſh round the Brims of them 
with new Milk; then boil 


Pippens ſoft, take off the Peel, 
and ſcrape 
the Core, mix the Pulp with 


off the Pulp from 


mon Pouder, very: fine, half a | a little Sugar, Roſe-water, the 


dram, refined Sugar boiled in 
Mugwort-water fix ounces: mix 
them well, and make them into 


of Mars, | | 
Theſe Tablets are proper to 
open Obſtructions of the Bow- 


Scrapings of | candied Orange- 
peel, and a little Marmalade of 
| Quinces: make them up, bake 
Tablets, called Tablets of Saffron | them in a gentle Oven 
| you have dried them firſt in a 
warm Place, and ſerve them u 
ſcraped over with —_— a 
els, and particularly thoſe of | ſprinkled with Eſſence of Vi 
the Matrix, The Doſe is from | or Roſes. 

two drams to half an ounce: | 


after 


olets, 


Taffety Tarts: Take puff- 


they are to be taken 1 in] Paſte, or Paſte made with Butter, 
an Hour 


a Morning, and about 


4 


Roſe-water, Sugar and Eggs, 


after drink two or three-ſpoon- | roul it out thin, put in ſlices of 


fuls of Worm-wood Wine, 


Pippins, being pared and cut 


Taffety-Tarts: Take fine | in round flices, then lay pieces 


| Flour a quarter of a peck, the | of Candied Orange- 


I in long 


Yolks of twelve Eggs, tweet | ſlices, and Sugar, then Pippins, 


Butter two pound, Yeaſt a| then Orange, then Sugar, ſo do 


quarter of a _ Sngar two | till you have laid in rows as 
e 


dT mix th 
1 


into ſmall Balls, and then into 


well with thick as you will have it; then 


uon till they be made | cloſe them, then take melted 
iff Paſte, rowl it up | Butter, and a little Roſe- water, 
and waſh them with it, ſtrew 
„ Sugar 


8 


K. 


Sugar on them and bake them. 
Tan in the Face to take 
away: Take the White of an 
Egg beaten in Spring- Water, 
t to it three or four Spoon- 
fulls of Brandy ſo waſh. your 
. 
Tanſie: The Juice is good, 
but the Conſerve is molt ap- 
proved. Tis uſed for the Gripes, 
Stone in the Kidneys, Worms 
in the Belly, Obſtruction of 
the Courſes, and the Dropſie. 
It reſiſts Putrefaction, and brings 
away or expels putrefied Blood: It 
is good for the Scurvy, and puri- 
fies the whole Maſs of Blood, 
enlivening the whole Body; but 
eſpecially for the Dropſie it is 
7 takes with good ſuccefs. 


Cream, yet put in but ſeven of 
the Whites of the Eggs, and 


Spinage, or Endive, and Sorrel, 
fix or ſeven, ſpoonfuls of the 


ſmall, and half a pound of fine 
Sugar, with-a little Roſe-water 
and a little Salt beat together: 
then fry it in a clean. Pan, that 
it be not blacked with Butter. 
Serve it tp. with Sugar, Roſe- 
water, and Orange juice. 
Tanſte another: Take ſix- 

teen Eggs, leaving out ſix Whites, 
beat them very well, ſtrain them 
into your Baton, grate a Nut- 
meg into a pint of the Juice of 
Spinage, half a pint of the 
Juice of Tanſie, half a pound 
of fine N — three quarters of 
a pound of Naple Biskets grated; 
take almoſt a quart of Milk, 
and put in one ſlice of ſweet 
Butter, put it into a Sauſpan, 


\ 


ſtrain out a'pint of the Juice of 


uice of Tanſie, . Nutmeg fliced 


or Stewpan, ſetting it upon a 
flow Fire, and keeping it fir. 
ring till it is very chick; let it 
ſtand till it is pretty coal, then 
take a Diſh and Butter: it very 
well with freſh Butter, put it 
into the Diſh and Bake it; when 
it comes home turn it out of 
the Diſh upon a Pye: plate, and 


Batter with Roſe-water and Ca- 
nary ; then add two ounces of 


Ilthe Juice of Garder-Tanfie, 
Tanſie the New Way: Tale 
about twelve or thirteen new 
lay'd Eggs to three pints of 


after it is well clarified and ſet- 
led, and an ounce of the Juice 
of Clary, with a little beaten 
Cinnamon and Sugar: Fry theſe 
in {ſweet Butter over a gentle 
Fire, till it becomes ſomewhat 
brown, but beware of bur- 
ing it, for then it is ſpoiled: 
then ſerve it up ſprinkled with 
Roſe-water, wherein . Saffron 
has been infuſed, and ſcrape 
over ſome Loaf-ſugar. 
Tanſie a good way: Take 
twelve or thirteen new lad 
Eggs to three pints of Cream; 
put in but ſeven of the Whites 
of the Eggs; Strain out a pint 
of the Juice of Spinage, or 
Endive, and Sorrel, ſix or ſeven 
Spoonfuls of the Juice of Tanſie, 


Nutmeg grated, 0 half 2 


ound of white Sugar, a very 
ittle Salt, with a little Roſe- 
water; beat the Eggs very well, 
ſtrain them through a Strgyne?, 
then mingle altogether very 
well, and fry the Tanſie in 2 
clean Fan, that it be not __ 
8 wi 
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with Butter; ſerve it up with 
fine Sugar and Juice of Orange. 
Tanſſe Oꝛeen, to fry, oz boil 
ober a N 
Cream, the Tolks of eighteen 
Eggs, half their Whites well 
beat, mix them together, and 
put in one Nutmeg grated, then 


colour it well with the Juice of 


Spinage, and ſweeten it with 
Sugar, put it in the Pan, and 
pour in your Butter, and fry it 


on the one ſide, then turn it on 


a Pye-Plate, and ſſide it into the 
Pan again, and fry it, then put 
it on a Pye-Plate, lay ſome thin 
llices of Limon upon it, and 
ſtrew on tine Sugar, and ſerve it 
to the Table. If you will not 
fry it, then Butter a Diſh and 
pour it therein, and ſet it upon 
a Pot of boiling Water till it 
be enough. Thus you may 
make Tanſies of any other things, 
as Violets, Rasberries', Gilli - 
flowers, Cowſlips, Marigolds, 
or any ſuch like, and colour 
them, with their — 3 you 
may uſe green Wheat inſtead 
of Spinage. 550 | 
Tanſie ot Apples: Pare your 
Apples, and cut them in thin 
round flices, then fry them in 
good ſweet Butter ; then take 
ten Eggs, ſweet Cream, Nut- 
meg, Cinnamon, Ginger, Sugar, 
With a little Roſe-water ; beat 
all theſe together, and pour it 
upon your Apples, an1 fry 
it 2 | 


Taragon: This is uſed fre- 
quently in Sallads to correct the 
coldneſs of other Herbs, and 
their Crudities. It is good for 

cold Stot aps «Eg? an 
Appetite, ahi expelling 
It provokes Urine and the 
Courſes, and opens Obſtructions; 


ind: 


and being chewed, evacuates 


Pot: Take a quart of 


— 


Phlegm, and eaſes the Pains of 
the Tecth,. -...- 

Taragon Pickled; Strip it 
from the Stalk, put it into a 
Veſſel with half White-wine, 
and half Vinegar, flop it cloſe 
and keep it for uſe. 

Taragon⸗Poultis: Take of 
Taragon a handful, Rue-tops half 
a handful, Briony-leaves five or 
fix ; bruiſe them well, and mix 
them with two ounces of the 
Oil of. Water-lilies. c 5 
This is an excellent Poultis, 
to allay Inflammations in Swel- 
lings, caſe Pains in the Belly; 
by being applied to the Navel 
pretty Warm; ſuddainly draws 
to a Head, and breaks Plague- 
ſores, or other Swellings cauſed 
by internal Corruption. 
| Tar-Water ; Take of 'the 
beſt d:from 
its droſs, or ſettling ix pound; 
put it into a thin earthen Veſ- 
fel, and ſet that Veſſel in a cold 
Still; make under it a gentle 
Fire, and when there comes a 
thorough Heat, a thin Vapout 
will aſcend and diſtil into your 
Receivers ; or for fear of injur- 
ing the- bottom of your Still, 

ou may have ſuch an earthen 


Sweeds Tar, re 


n 
eſſel as will ſhut cloſe with the 
head of your Still. p 
This 1s an excellent and ap- 
— Water for all dry or old 
ores, Scurfs, Scabs or Ulcers, 
being waſhed or bathed with it. 
It likewiſe eaſes the Pains. of 
the Gont, or any Pains occa- 
ſioned by coldneſs in the Joints. ' 
A Lint dipt in it, and applied, 
eaſes the Pains in the Teeth: 
the Temples bathed with it 
eaſes the Pains in the head. 


| * +: Tart 


Tart of Gzeen Peaſe: Boil | Tart in Pattipans; Take 2 
the Peaſe tender, and pour them | pound of Flour, three quarters 
out into a Cullender, ſeaſon | of a pound of Butter, and for 
them with Saffron, Sugar, and | Eggs, leaving out the Whites 
Salt, add ſweet Butter, and then | and fifteen large Pippins, one 
cloſe up theſe Materials in a | pound of Sugar, cut your Pip. 
Paſte; when it is baked, ice it | pins round, cuting out the Cores, 
over with Sugar and Roſe-water: | waſh your Paſte when they are 
put in a little Verjuice, and | in the Pans with melted Butter 
ſhake it well; and ſo ſcraping a and on the top put ſome ſhred 
little Sugar on the Lid, ſerve it —_— or Limon-pee], 
up. N muſt be roll'd out very thin. 

Tart of Apzicocks; Take | Tarts of Pears, Wardeng, 
ſome Apricocks three quarters . and Quintes: Take 
ripe, ſcrape the out out- ſide off | four Wardens, five Quinces, fix 
and be them into Water as | Pears, eight Pippins, pare them 


you ſcrape them; having raiſed | and ſlice them into thin ſlices, 
your Tart, dry them and fill it | then ſeaſon them with beaten 
therewith, ' ſtrow good ſtore of Cinnamon, Orange, Citron, can- 
Sugar on the top, cloſe it, bake | died and minced, or for want 
it an hour, and ſcrape on Su- | of that you may ule the raw 
gar. GT, £ I Peels of Limon or Orange min- 
Tart of Cherrieg: Stone | ced ſmall; lay on the top of all, 
your Cherries, and lay them in | two pound of Sug ar, then cloſe 
the bottom of your Pye, with | up your Paſte, Paſty-pan, or 
beaten Cinnamon, Ginger and | Diſh ; bake it and Ice it, ſcra- 
Sugar, then cloſe it up, bake it | ping on Sugar, | 
and Ice it, when it is baked, | Tart of Piſtaches: Cut the 
pour into it Muskadine and | Piſtaches, and green Citron, and 
Damask-Water, well mingled | put it into fine Paſte, and ſea- 
together, and ſcrape on Su- fon it well with! Sugar and 
gar. 1 ob. Cinnamon, with the Juice of 
Tarr of Gzeen Spzouts ; | Limon, and cover it up; when 
Take green Sprouts, and give | you ſerve it, put Orange flower 
them a ſcald in hot Water, lay | to it for garniſh, or other can- 
them a draining, and ſo mince-| died Flowers. 
them ſmall, and put them into | Tart of Pippins: Having 
fine Paſte, and garniſh them | ſome Puff-Paſte ready in a Diſh 
with Herbs, ' ſeaſon them with | or Pan, lay in ſome preſerved 
Butter melted, and Beef-marrow, | Pippins, which have Orange- 
and an Onion ſtuck with Cloves | Peel in them, and the juice of 
and Pepper, and ſome thin ſlices | Orange or Limon to cloſe them, 
of Bacon between the inter- and bake them a little, 
layings of the Herb, and ſo co- |] Tart of Pzunes : Stew two 
yer it up with ſome Paſte ; and | pound of Prifnes in as much 
when it is baked, put in ſome | Claret-wine as will chver them; 
Gravy, and the Juice of Limon, | being tender ſtrain them, then 
and ſerve it up. I | maſh and rub them all dagen 
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and pour in ſome of the Liquor 
— es ſtewed in, to waſh 
the Prunes from the Stones; then 
ſer what you have ſtrain d, over 
2 Chaffing-Diſn of Coals with 
2 little whole Cinnamon, large 
Mace, a little Orangado and 
Citron minced, ſeaſon it with 
Sugar, Roſe-water and beaten 
Cinnamon ; let it boil up till it 
be thick; atter this take out your 
whole Spice ; let net the Walls 
of your Tart be above an inch 
and a half high, and dry it firſt 
in an. Oven; you may make it 
corner'd Faſhion either in fix, 
or 1 then put in your Stuff, 
and let no corner be empty, but 
with your Spoon plant it every 
where, put it into the Oven, 
and let it ſtand a little, when 
you draw it, ſcrape on Sugar. 
Tart of Rite: Boil the 
Rice, when clean pick'd, in 
Cream, or Milk ; and when it 
Is render, put it into a Diſh, 
and ſeaſon it with Nutmeg, Gin- 
ger, and Cinnamon, & little 
Pepper, Salt and f 
Yolks of fx Egg, and the Juice 
of Oranges: \bake'it in a gentle 
Oven; and being enough, draw) 
it: then ſcrape Sugat on the 
Lid of it, and ſo ſerve it up. 
Tart of Spinage: * Boil 
the Spinage, put to it half a 
pint of Cream; a little Roſe- 
water, half a pound of Currans, 
a little Cinnamon; ſome Sugar ; 


on the top 


Sugar, the 


them, then ſome Currans Pre- 
ſerved; and then a Sheet of Paſte 
to cover them; then any white 
Sweet-Meat, as Pippins, white 
Plumbs or Grapes; fo lid it with 
Puff-Paſte, cut in ſome pretty 
fanſie to ſhew the Fruit, then 
bake it, and ſtick it full of Can- 
died Peels, and ſerve it cold. 
Tart of Strawberry : Take 
middle ſized Strawberries, and 
waſh them, put them into your 
Paſte, ſeaſon them with Cin- 
namon, and a little Red-wine 
lay . Sugar, let it 
ſtand in the Oven about half an 
Hour; then draw it, ice it and 
ſcrape on Sugar. : 
ts to Jce: After the 
Tarts are filled and lidded, take 
Orange-flower, or Roſe-water, 
and with a Feather wet the 
Lids of your Tarts very well; 
have ready double refin'd bea- 
ten Sugar in a Sieve, and ſift it 
thick all over, and put them pre- 
ſently into the Oven; let them 
ſtand till they are bak d. 


Tartar, the Cream ſoluble: 
To make this Soluble, Take Cream 
of Tartar, diſſolve it in a ſufficient 
quantity of het Water ; then gently 


' | drop into 22 of Salt of Tar- 


tar till the Ebullition ceaſe, eva- 
porate the ſuperfluous Moiſture, and 
the ſoluble Cream of Tartar will re 
main ; for the quantity of the fixed 
Salt ſurmounting the Acidity of the 


bake it in a Puff-Paſte Coffin, 
without a Lid. | | 


Tart of feveral - Sweet: | 
Yeats: Take ſome Puff-Paſte, 


and roul it very thin, and lay 
it in the bottom of your baking-. 
pan; then I in a Lay of Pre- 
ſerved Barberries, then ſonſe 
more Paſte very thin to cover 


Cream of Tartar, breaks the Union of 
its Parts, and inſinuating its Pores, 
makes it diſſoluble in cold Water, 
or cold Liquors ; whereas, otherways, 
it could not be diſſolved, but in 
thoſe that are boiling hot. 

For Soluble Emerick Cream of 
Tartar, Take | Crocus Metallorum, 
mixed, with Salts and Cream of 


| 


Tartar, 


as _ 
—_— =" m 
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Tartar, of each two ounces, pulve- 
rize them very finely, and let them | the 


macerate for 7 — Hours in three 
pints of cold — At then 
digeſt them as in a moderate 
Sand-heat, and at length encreaſe 
the Fire, and let them boil gently ; 
filter the Liquor, and evaporate it 
till a thin Film cover it, then ſet is 
in à cool place to cryſtallize, _ 
The Parts ef the Tartar, being 
Adiſunited by the fixed Salt remain- 
ing in the Sa of Metals, is 
eaſily diſſolved in cold Water, and 
fitted to purge upwards and down- 


wards, giving it from two to three, 


| four, five, or ſex grains, in Broth, 
or Wine, or ſome other convenient 
'Teals : If they feel thick or 
hard upon the Belly, then they 
are fat ; but if they feel thin 
upon the Belly, then they are 
lean ; and if they are dry foot- 
ed, then ſtale killed, but if lim- 
ber. footed, then they are new 
. ris 2-4 
Teal Woiled: Take the 
largeſt ſort of Teal, draw them 
and pick them clean, then take 
about dozen ſtew ing Oiſters, 
Thyme, Sage, Winter- ſavory and 
Parſley clean ſtript and cut (mall: 
make them with a little Butter 
Pepper into a Ball ſtiffned With 
Flour; and the Fowl: bein 
truſſed, put this into the Belly, 
tying the Neck and Vent very 
. cloſe. then put the Fowl into 


the Water when it begins to | 


boil : being boiled tender, diſh 
them on Sippets, with Gravey, 
Anchovy-ſauce, and the Herbs; 


laying the Oiſters, with ſome 
Limon peel and Parſley, about 


the Diſh for garniſh. **_ 
Tears to B55 


or watry Humors are uſually 


| 


nevent: If Tears | fo 
| as gow. ſee occaſion ; this 


ſtanding in the Eyes, 
th gs and being 
Troubled, Take of Ales Epatich 
half a pint of White-wine,.' and 
Roſe-water, of each an equal qu; 
tity, and waſb rhe Eyes with th 
Liquid art Morning and Evening , 
or elſe foment them with the Hater 


* ( — * Kd 


| of Stechadas. | 


" Teale, its. Decoction: Thi 
is uſually called Fulle. Thistle; 
the Roots of it boiled in Wine 


There is a Water that is recei- 
ved. in the hollowneſs. of the 
Leaves of this Plant, as it grows, 
er a ſhower of Rain, which, 

y long {ſtanding there, becomes 
good for the Inflammations of 
the Eyes, alſo to take away 
Spots from the Face, and beau- 
tihe it. The Herb boiled in 
Wine purges by Urine. - 
Teeth to Faſten: Take a pint 
of Red or Claret-wine, and about 
half an ounce. of Fapan earth, diſ- 
ſolve it as much as may be ; then 
fowr off the Clear, and waſh the 
Mouth with it often: or, Take 


iſters, Sage, and Winter-ſavory, boil them 


in Spring-water till the Water is 
ferong . the Herbs; 

4 pint an ounce of Honey, and half 
an ounce of Alom, boil it a little 


g | till the latter are diſſolved: and 


then heing ſflrained, waſh your 
Mouth with it at convenient times, 
But there is nothing better than 
to rupp the Teeth and Gums with 
Green Scurvigraſs, ſix, eight, or 
ten times a Day or to hold the Herb 
between the Teeth and Lips all Day, 
between Meals; but eſpecially to lit 
it lye there all Night, and this te 
conſtantly done, for twelve, ar 
urteen Days together, more or leſs, 
method 
clears 


ng mnt 


in about. 


help to cure 2 Warts. 


then put into 


than 
wit 
bt, or 
e Herb 
Day, 
to let 
this tt 
hes 6 
or leſs, 
method 
clears 


_ thoſe of the Root of Burdock, - 


* 
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and fallen 
ey beyond 


ſoever. oh 


able, frequently rub his E eech with this wath, your Mouth 
h 


Teeth to pꝛeſerve from 
Sturbey: Take three ſpoon: | 
fuls of London -Treacle, a penny- 
worth of Pouder of Ginger, as 


much of Roch-Allom 28 the | out, 


quantity of a Nutmeg, Ten Sage 
Leaves; mix all to in a 
Braſs Ladle, and boil it till the 
Allom is diſſolyed: Then put it 
in a Pot, and. rub your Teeth 
with a Sage-Leaf every Morn- 


Ing. 1 < N 3 
Teeth to make Firm: Take 
the Aſhes of Vine-ſprigs, and 


= them into Vinegar, let them 
ſteep about ſix Hours; and then 
firſt waſh your Mouth with | 
fair Water, and afterward with 
Vinegar ſtrained clear from the 
Aſhes, and it will fix- and pre- 
ſerve the Tetth to a very great 


wned ; and 


Water of Plantane, Eye-bright, 
Pimpernel, and Oil of Roles; 
beat them up together, and waſh 
or anoint the Eyes with them, 
and the Sight will be much 
— bent” * Abe! 
1 are apt to ite 
with a pers 2 of Rheum ei- 
ther from Weakneſs, or taking cold, 
Jon may waſh the Eye with ſimple 


| Brandy cold three, four, five, or 


fox times, at due intervals It is 
4 


Age. | 1 4 
Teeth offenlive : If your | 


| 3. Poo” 


$ * 2 * 
* 2 5 
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— beyond moſt other things : 
ner will is make the Eye fert fe 
much — 92 ſeem to be much 
2 Mix Balſam of 
Sulphur, made with Oil of Tur- 
pentine, with Linſeed, or ſome 


other ſuch like convement dry- | 


ing Oil, till the Balſam be there- 
55 0 well allayed, that it may 


be well endured; then let the | 
Party dip a Finger in it, and 


uſe it as a Suppoſitory once or 
twice a Day. ; 


Terms of Art, and Yard | 
Moꝛds in Pheſick, &c. Ex- 


plained, 423 
'  Abſtergent, wiping. 


* 
. 


Acrimony, 1s a quality that is 
n mY Tongue. Qi 
Acid, 1s a thing v 
vix. L wids, tbe bee. 
cee utinate, to glue toge- 


r. 5 
Alexipharmick, reſiſting Poi- 


on. 

f Alternately, by Turns. 
-Lnodyne, gives eaſe, 
Aperitrve, opening. 

G Aqueous, Wa SEE» 

Aromaticł, CleriG:rous ; or 

Pier ſmels. 
Aima, Difficulty of Breath. 

Attenuate, to thin, 

Attraftive, Drawing. 

Aftringent, Binding. 


- Bitwminous, of the Nature of 
Pitch. | 1 1 5 
Bulbous, Round Rooted. 


Calefie, to heat. 
Capillary, Haity. 
Cardiack, Cordial. 

' Caries, Rottenneſs. 
Carminative, expelling Wind, 
Cataplaſm, A Poultis. 


Cholera, A pleaſant Kvacuitio 
of Cho upward and down 

Compreſs,” A Linnen Cloth of, 
ten folded ; a Bolfter ;. 40 
Chirurgick Inſtrument.  - 

Conereted, Thickened, + 
I makes ſound or 
wy aro ak. 


Diephoretick, Sweating, 
Decant, to pour gently off, 
and leave the ſettling behind. 
Decoction, a boiling of the Li- 
quor to any thing. 
| Digef, to Diſlolye. 
Dilate, to open wide. 

: Diluted, made thin, | 
Diſcuſs, drive away. 
Detergent, cleanſing. 

Deterſive, cleanſing. 
Diureticł, force Urine. 


Ebullition, boiling, 
Effuſon, ſhedding. = = 
| , a Collection of Mat- 
ter in the Breaſt. ; 
Epatick, proper to the Liver. 
.  Epithem, an outward Applica- 
tion to the Stomach, Heart, or 
ll 8 
_  Erofion, a Gnawing. 
Errhine, a Medicine drawn up 
the Noſtrils. 8 fs 
' 'Exereſcent, growing up. 
Exhilarate, to make merry. 
Expeclorate, to bring up the 
Matter from the Lungs. 


Fibres, Strings . | 
Filtrate, to ſtrain through a 


Paper. 


 Cephalick, proper for the Head. 


- Faces, Dre 3. 7 i 
+ 1 dess Frontal 


zh 2 


mals, 


Lungs, 


TE 


Ramel, to moiſien; | 
Eee, * us. 


Incarnes, Breeds Fleſh. 
Indurate, to waſh hard, | 
Inſpiſſared, thickened. 


Ienitiye, mild or onthe. 

Levigate, to make ſmooth: 

Ligature, A. binding of Linnen- 
Cloth. 


Lungs. 
Lichontriptick, a breaking the 
Stone. 
Lotion, a particular Bath. 
Lubricating, Smoothening. 


I ter. 


Luratians, Members 7 of 

Joint. 

Mmbranens, F ibrous. 

an tle edes, Ho =_ 
Mycilaginowt, 7. 


Narcotich, m2" Sleep. | 
Nephritick, belonging to t 


Nerve, a porous ſubſtance. 


Oblong, longer than Broad. 
Obtuſe, Blunt. 
Oedematows, Phlegmatick. 


Palpitation, a Beating of the 
Heart. 

Paralytick, ſubject to Palſie. 

Paregorick, diſpo ſi ing to Sleep. 

Perennial, laſting. 
Pulmonick > Proper for the | 


Refrigerate, ty cool. 
Repercuſs, to beat back. 
Repreſs, to beat down. 


i 
7 . 
i Splenetick, 


Linftus, a Medicine hw the | 


1] Gooſe. 


Teer, of the nahme of Rolin. | 


8 of the 


TL 
i 


opori k 


cely of its own 


Ku. 
x the Sto- 


'- Sfontancen J, 


accord. 
| Stagnating, ſtandi! 
Proper 


5 
mach. 


2 — 2 45 d to eck 
of a Veſſel. 
' Succulent, Juicy. 
_ Swdorifick, procuring Sweat. 
. bringing to Mat- 


1 little pieces cut out 
ges. 
"Lhoracich pro for the 
Breaſt. : _ 


Pegetable, an Herb. 
Vehicle, ſome proper Water 


| 0 take a Pouder, or the like 


1 iſcons, amy, tough, chm 


my. i 

Vterine, proper for the 
Womb. : 
Vulnerary Potion, Aa Drink for 
healing Wounds. 


Terms of Carving: : Lech 
that Brawn. Break that Deer. 
| Lift that Swan. Break that 
Sauce that Capon. 
Spoil | that Hen, Fruſt that 

| Chicken. 
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>Diſ-'| ſerve him up. l 3 
member that Hern. | Te 8" \Quait 2 Raiſe h be Ch. 
that Peacock, Diſplay that: Legs, and Sauce it with Salt. MW cer. 
Crane. Untach that "Curfew. | Ie Pipe A e Unſbid the il 7 
Unjoint that 'Bittern. Allay Legs, and cut off the "Wings hy Gooſe 
that Pheafant. . Wing tliat the Joints 5 then take up th i way, 
Quail. Mince that Ployer. | Wings and Legs, and Save ff very f 
F Wing that Partridge. Thigh | them with :Pouder of Ginge, WM off th 
3 that Pigeon. Border that Paſty, | Muſtard, "Vinegar, and Salt. cloſe” 
. ' Thigh "that Woodcock: And, T Diſmember a Hers : Raiſe thy ſt 
4 the Word in 1 prope to Legs and Wings, and Sauce hin 
all manner of Small Birds is to With Muſtard, Vinegar, Poulet 
4 Thigh them. lof Ginger, and Salt. 
4 To Diſmember a Hern Having | To Unjoint a Rittern: Raiſe th 
1 ta ken off both the Legs, lace it Legs and Wings, and Sance it 
i} down the Breaſt with your Knife, with Salt only.. 
4 and raiſe up the Fleſh ; then take 20 Untach a Curlew: Raiſe the Ml it quit 
. it quite off with the Pinnion, Legs and Wings as a Hen, ai take i 
. and ſo ſtick the Head in the | put nothing but Salt to it. the Pi 
4 Breaſt, and ſet the Pinnions on - Unlace a Coney 3 "Lay it u Bone x 
| : the contrary fide of the Carcaſs, | che Back, and cut "away: the W Breaſt 
if and the Legs on tlie other fide, | Vents, then raiſe the _ thougl 
if ſo that the Ends of the Bones | and the Sides, and lay the Fleſh 
1 may meet acroſs over it, and the Bulk and the Chine together; MW from t 
0 other Wings croſs over top of Sauce them with Vinegar ani Fleſh 
18 It, T | Ponderof Ginger. the Bc 
” : 8 Unbrace 4 Mallard, Is, to| To 1 = ct 
11 raiſe up the Pinnion 2 eg, | Leg ings, and put only ne a 
ö but not to' tale them © chen 82K. . take t 
raiſe the Merry-thought, and | To Thigh a Woodcock e Raiſe his WI lay it 
lace it down ow either fide the | Legs, and dight his Brains; but I Skinn 
Breaſt with your Knife, bending | in the ordering of a Snite you WF the 
it to and fro. i | muſt raiſe the Legs, Wings, thoug 
To Sauce 4 Capon Lift np the | and Shoulders: And ſo in the WF upwa! 
Right Leg and Wing, and ſo | Caſe of other ſort of Small Apror 
array forth, and lay him in the | Fowl. But as to ſome Larger, F your | 
Diſh as if he were to fly. take the following Direct: trary, 
To Allay a Pheaſant : Raiſe | ons. : . the L 
the Leg and Wings as it were | Swan to Lift. Slit her down: ne- 
a Hen, and- put no Sauce but right in the middle of the ny cr 
Salt. | . | Breaſt, and ſo clean thro Diſh, 
| | the Back from the Neck to tie on th 
| To Wing 4 Partridge: Raiſe his | Rump, and cleanly and hand. inder 
Legs and Wings, and if you | ſomely part her in two halfs MW each 
mince him, ſauce him with | that you break not, nor ter Fleſh 
Wine, Pouder of Ginger, and | the Meat: Lay the two halves MW -Breaſt 
Salt, and ſo ſetting him on a | with the flit fide downwart under 


2 
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in a fair Charger; throw 80 | 
bout ie, and let your” Sack 
be Chaldron, feryed in a Sau- 


2, Rear 4 Gooſe Break the 
Gooſe contrary to the former 
way, vis. Take off her Legs 
very fair from the Body, cut 
of the Belly-piece round and 
cloſe 'to*the lower end of the 
Breaſt, ' lace her down with 
our Knife on each fide, your 
Rats _ breaſth © from , the 
Bone, in the middle of the 
Breaſt then take off the Pin- 
nion on each ſide, and the Fleſh ' 
which you have firſt laced, raiſe 
it quite up from the Bone, and 
take it from the. Carcaſe with 
the Pinnion; then cut up the 
Bone which lyes before in the 
Breaſt, called the Merry- 
thought, ..the Skin and the 


Fleſh pon it; then cut 
from the 10 denk another ſlice of 
Fleſh quite through ; take from 
the Bone, and turn the Carcaſs, 


& + LAS 4 


up croſs in the middle of the 
Djſh, and the Wing-Pinniqns 
on the out- ſide of them: put 
under the Wing Pinnions, on 
each ſide, the long flices of 
Fleſh that yon took from the 
-Breaſt-bone, and let them meet 


under the Leg-bones, and let 


2 


other ends lye cut in the 
the vient er 588 32 

ie x * Pour your Sauce 
of Muſtard, Apples, and Sugar, 
well mixed, ' under the Diſh, 
and ſprinkling on Salt, yon 
may ſerve it up with Gravy 
Sauce, or what others you are 
furniſhed withal in the fore- 


—— we 
x 


gomyg” Treaties .-.- <5 52”; 

To cut up a Turkey or Buſtard - 
Raiſe the Legs up very fair, 
and open the Joint with the 
Point of your Knife, but take 
them not off: then lace the 
Breaſt down on both fides, and 
open the Breaſt-Pinnion, but 
take it not off; then raiſe the 
Merry - thought between the 
Breaft-bone and the top of it: 
then face the Fleſh on both 
ſides the Breaſt-bone, and rai- 
ſing up the Fleſh called the 
Brawn, turn it outward on 
both  fides, but break it not, 
nor take it off: cut off the 
Wing-Pinnions at the Joints 
next the Body, and ſtick on 
each ſide the Pinnion where 


d | the Brawn was turned out ; but 


cent off the ſharp end of the 
Pinion, and take the middle 
piece that will juſt fit the Place. 
This way you may Carve up 
a Capon, or Pheaſant; but in 
the Capon cut not off the Pin- 
nion: but in the place where 
you put the Pinnion of your 
Turkey or Buſtard, yon muſt 
put the Gizzard of you Turkey, 
on each fide half. © 
Terms to Pzovoke ; Take for 
three Mornings together, about the 
expec led time of the Menſes, 4 dram, 
or a dram and a half of the Galls 
and Livers of Eels dried and re- 
duced to Pouder, in a Glaſs of 
ite wine or Canary. | 


. 6X, \ 
Tetter: 


1 


TH 201 
roots — oy 
8 7 To cure this, 5 | Pes 1 

lack Soap; a quarter of an |. 
ounce, Bole - armoniack two | th 


drams, Oil of Turpentine three | | 
drams, Bees war Half an ounce, Beer, ne ſtir it well with 2 nut, 
and Bears-greaſe one ounce ; long Stick, tand ſiop it very Hon 
male theſe up into an Oint- | well cloſe, and after one Dzy begi 
ment, or thin Plaiſter, and ap- you may tap it. it | 
ply it to the Place, renewing 
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It every Day, and a ſpeedy Cure On, of this Herb in Wine or the fi wit 

will & This alſo breaks | Leaves poudered, ate applied after 
Q the Whitloe, and is excellent | ſucceſsfully in 4 and Sage 
_ againſt Scalds or Burns. _. | Conteuſions. Some hold it b _ 
th: Or, Take fair Water a quart, pe Remedy for; the King's wild 
'F white Vitriol, Roch-Alom, of eac vil, alſo Fractures, and an and 
'q an ounce 5 mix and diſſolve, and wa? 5; wn CS a a; EAA Cour 
# with this Water waſh the Tetter, | *Thozn-Apple : An Ointment lick, 
i two, three, or four times a Day, made of the uice of the Leayes, and 
'R for a quatter of an Hour, at @ | and Hogs Lard, is excellent for Spitt 
1 time, as bot as it can be endured : Burns and Scalds. Cony 


In ten Days time it will perfefily | The Seed is to be avoided, plied 
cure it, though it has been of twenty | becauſe taken for a time it oc- Head 
Tears ſtanding. | caſions Madneſs. ,  _ poſe: 
Tetters to kill: Take of | . Thzoat.- Soze: Take Ver- T 
bunt Allom, Ginger, and Flour juice of Grapes an ounce, beſt tues 
of Brimſtone, - of each a like | Honey half an ounce, crude will 
quantity: mix them well and | Allom about a dram and a half: does 
Incorporate them with freſh. | make theſe into a thinneſs, and voket 
Butter, ſo much as when melt- | with a fine Rag, at the end of and | 
ed will bring them into the con- | a ſmall Stick, or Wyre, thruſt purg 
ſiſtence of an Unguent; apd with | it as far as is convenient into pectc 
it anoint the Part afflicted, as | your Throat where the Sore 1, Hum 

| hot as can be well endured, | and bathe the Place grieved ting: 
when you are going to Bed, and | with it. Do this often and be- dried 


let it continue on all Night; | tween every two times make 2 being 
and when you riſe waſh it off gargling with ſome Plantaneand WU of Ca 
with Celandine-water : but up- Roſe-water, | eaſes 

on going to Bed take a little Thzoat-wozt : This Plant, for it 
| Gaſcoign-pouder in a ſpoonful | eſpecially the Root, is aſtrin- other 
or two of Treacle- water to gent, and drying and therefore good 
prevent the Humours being dri- | the Decoctiom is excellent at the Blade 
ven into the Maſs of Blood, | beginning of Uicers and Inflam- in an 
which oftentimes happens when | mations of the Mouth and Ton- is 90 
this is not on, bathing the | fils, and for other Diſeaſes that Bellic 
Place with Celandine-water. require aſtringent Remedies. | Sciati 
Thick Beer to make clear: Thzulþ: This is uſually in- Sides 
Take two ounces of Iſinglaſs, eident aniong Children, and matic 
and ſhied it very ſmall, then | frequently proves very - tore-1 

N | gerous: 
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gerous: wherefore to remedy 
it, Take Juice of red Sage, two 

ounces, as much Allom beaten 

as the bigneſs of a ſmall Hazle- 
nut, and half a ſpoonful of 
Honey, which when the Jae 

begins to waſt, put in, ſo let 

it boil a little; and having 
cooled it, rub the Party's Mout 


with a little of it, waſhing it 


afterward with the Juice of 
Sage. 1 ANNA vi 4 
Thyme}; (here I mean the 


wild fort) it is hot and dry, 


and conſequently forces the 
Courſes and Urine, | It is cepha- 
lick, Uterine, and Stomachick, 
and therefore good againſt 
Spitting of Blood, Gripes, and 
Convulſions, &c. 1 ap- 
plied, it eaſes the Pains of the 


Head and Giddineſs, and diſ- 


poſes to * 0 

Thome Garden, its Uer⸗ 
tues Theſe are very great, as 
will appear to any one that. 
does but obſerve, That it pro- 
voketh Urine ; it doth heat, 
and being taken in Drink, doth 
purge the Internals, and ex- 
pectorates all nauſeous and ill 
Humours of the Lungs: by Spit- 
ting: four drams. of Thyme 
dried and reduced to Pouder, 
being taken faſting 13 a Glaſs 
of Canary, by often repeating, 
eaſes the Pains of the Gout ; 
for it gently purges Choler and 


other _—_ Humours: It is | 
or 


good alfo Diſeaſes in the 
Bladder; and adram being taken 
in an ounce of Water and Honey, 
is good for ſuch as have their 
Bellies begin to ſwell, for che 
Sciatica, and Pains in the Reins, 
Sides, and Breaſt; for Inflam- 
mations and Stitches about the 


in a Bath of hot Water. 


| Jancholy Perſons, and for thoſe 


that are troubled in Mind and 
much given to Frights and Fears 
upon flight occaſions, if three 
drams be taken in an ounce of 
Honey and Vinegar well tem- 
pered together: It is alſo pro- 
fitable againſt the Inflimmati- 
ons of the Eyes, and the vehe- 
ment Pains thereof, and much 
revives the Sight. There is an Oil 

extracted from it of the colour 
of Gold, which cometh forth 
with a Water, when the Herb 
being freſh and green is diſtilled 
This 
Oil ſmells like a Citron, and is 


very tart in taſte :' its Virtues 


are to heat all cold Parts ; but 
by the way note, That for what 
has been mentioned, Black Thyme 
muſt not be choſen; for it cor- 


| rupteth the Temperature, and 
engendreth Choler ; and there- 


fore it muſt-be that which bears 

a carnation Flower, or that 

which beareth a white one. 
Tickling Rheum: This is 


| cauſed by defluxions of Rheum, 


and is often very troubleſome. 
To remove it, Take Olibanum 
and Venice Treacle, of each a 
like quantity; incorporate thgem 
well, and make them up into 
little Pills, and let the Party 
take a dram of them; and if 
need require it, a ſcruple or 
two once or twice a Day. 
Every Night going to Bed let 
the Sick take from two to ſix Grains 
of my Volatile Laudanum; and 
every Morning faſting this mixtures 
Take choice Tent or Alicant ſex 
ounces + Tintturc of Cateciu made 


with Brandy, a ſpoonful and half: 


mix for a draught ; if theſe things 


be continued for ſome time, they 


fore-part of the Belly; for Me- will not 2 of doing the cure. 


Tincdure 


— * 


md. 


2 
* 


Tincture of Amber: — | 


5 fi ve or ex ounees of yellow Amber f 


into an impalpable Ponder, put it 
into a-Bolt Head, and on it powr 
Spirit of Wine the heightb of four 
Fingers, and ſhop the Head with 
another to make a double Veſſel; 
and when you have exactly Inted 
the Functures with 4 Skin or wer 
ted Bladder, place it in Digeſtion 
in hot Sand, and leave it 2 or 
fix days till the Spirit of Wine 3s 
ſufficiently tinged with the Amber 
colowr ; then decant the Tindture, 
and put more Spirit of Wine to the | 
wn Ph and fo digeſt 7 — before ; 
en having ſeparated the Impreg- 
nation, _ it with the other, and 
filter them, and ſo put them inte 
an Alembick, and diſtil them with 
# ſoft Fire; about half the Spirit of 
Wine, which *Y before ſerve, 
may do in this laſt. Keep the Tin- 
cture which you find remaining at 
| the bottom of the Alembick cloſe 
flopt up. - 
You may take ten drops of this 
in ſome convenient Liquor for the 


Apoplexy, Palſie, or Epylepſee ; | the 


and it is much commended for the 
helping Women in moſt Diſtempers 
of the Head, or Affition of the 
Brain. 
Tinttura Sacra: Take of the 
Species of Hieva Picra one ounce, 
Canary a pint : infuſe the former in 
the latter in ſume cool place the 
ſpace of ſeven Days, ſhaking it two | 
er three times à Day, and then let 
it ſtand till the Wine 1ooks clear, 
This wonderfully cleanſes and 
Prengthens the Stomach, is good for 
the Faundice, Dropſie, ill Habit of | 
Body, and for opening Obſtruttions 
3n the Li ver, and Spleen, Three 
ſpoonfuls may be taken at a time, 
or more or leſs, according to the 


Age and Str of the Pan © 
"Ee 
* #wo quarts of our Aqua Bexoay. 
tica, two ounces of Saffron for the 


ace of fix Days then the Tinflug 
being ſtrai out, keep it cloſe 
ſtopped for uſe. Tow may take of 


this half an ounce at a time in ; 


2 Ti BF ar 
s is wonderfully efficacions i 
chearing and comforting 1 Hear, 
concotting the crude Humours if 
| the Breaſt, helps the Faundice, and 
the Plague, and is of fonyular vn. 
lidity in driving out the Small. 
| pox; but in that caſe you muſs be 
Wery in taking too much of it, for 
fear of inflaming the Blood, | 
Toalts to mae: Cut two 
Penny. Loaves in round lice, 
and dip them in half a pint of 
Cream or cold Water; then 
lay them abroad in a Piſh, and 
beat three Eggs and grated Nut- 
meg, and Sugar; beat them with 
the Cream, then take your Fry- 
ing-Pan, and nieſt fome Butter 
in it, and wet one fide of your 
Toaſts, and lay them in on the 


fend them in with Roſe- water, 
Butter and Sugar. 
Toatts, or Walls, 8c. Fried; 
Take a boiled or raw Pike, mince 
it and ſtamp it into ſome old 
fat Cheeſe grated, ſeaſon it with 
Cinnamon, Sugar, and boiled 
Currans, add the Volks of hard 
Eggs grated; and theſe being 
all well mingled together, you 
may make them up into Toalts, 
Ralls, Paſtils, or atfy ſuch little 
things, as you pteaſe ; and fry- 
ing them with ſweet —_— 


5 


S$lafs of Wine, or any other am- 


wet fide, then pour in the reſt 
upon them, and ſo fry them, 


taſte w 


the chief uſe they were deviſed | 
and intended 


for, Was to lay 
about Diſhes of fried Meats, 
the better to ſet them off, though 


they eat curiouſly, 1 
ä — 


Though many are 


J of any uſe of this Plant 
ou in ſmoaking, it has never- 
ar Vir- | 1 
1 Bruiſes, | Burns, Scalds Gun- 
| ſhot, and to be applied to the 


theleſs many other 
tues, vis, It re 


the Mother: It is a good Pre- 


ſervative in Plague times. A 


'Gargariſin of it cures the Tooth- 


ach, and diſſolves the Tumou 
of the Uvula. A Bath of it, 


or the Leaves applied, 
cure the — the al kills 


Lice, and heals Wounds, clean- 
ſes Ulcers, and takes out the 


Fire of Scalds, or Burns. The | juſt 
ſtrengthens the 


Smoaking of 1t 
Stomach, helps Concoction, and 


gently moves the Belly, but is | 


not to be taken, eſpecially 
to Lago”, by thoſe of a hot 
Conſtitution, becauſe it dries up 


or evacuates too much moiſture : 


It eaſes Pains in the Teeth, a 
hollow Tooth eſpecially, being 


ſtopt with it, either. as it is, or | 


the Cinder of it not burnt to 
Aſhes. And in caſe of the 
Palſie, take the green Leaves of 
Tobacco, and infuſe them in 
. 2 > = Parts 
an With 1 

after Sweating : this dis | mc 
often tried with ſucceſs. A Pipe 
lighted, and the Smoak forced 
up the Fundament, eaſes the 
Colick, or Pains of the Belly ; 


will | the Mother and Fainti 
but | 


| Tobacco Salve: To ma 
an excellent Salve of Tobacco, 
Take the Juice of green Engliſh 
Tobacco one quart, Olive-oil 
a pint, with as much Turpen- 
tine, Wax, and Verdigreaſe, as 
will thicken them over a gentle 
Fire to the confiſtence of a 
Plaiſter. . 

This is excellent for Cuts, 


Place which any venomous 


i. Creature has bit — 
lves, 


S Tongues of Deer, 

m Sheep, Fryed: Boil your 
— — and peel them, then 
cut them into thin flices, and 
put them in to the Volks of fix 
Eggs beaten with Nutmeg, Su- 
gar, Salt and Cinnamon, with 
à handful of Currans, a little 
Candied-Limon, cut in thin 
ſquare pieces; let your Pan be 
juſt ready, then put the Ingre- 
dients into the Pan by ſpoontuls ; 
being fryed (but have a care of 
—— ſerve them with Sauce 
made of Roſe · water, ſweet But - 
ter and g {5 12 


Tongue Pur Take a Neat's- 
tongue well boiled, blanch it 
and cut it in thin flices, as alſo 
ſome Bacon, and lay a laying 


laying of the Tongue; but let 
the Bacon be cut much thinner 


and leſſer in quantity: they 


N 


muſt be ſeaſoned with half an 
ounce of Pepper, two large 
Nutmegs, three Anchoves; 
forbear to ſprinkle any Salt: 
then take half a pint of Claret- 
wine, and ſome Gravey, the 
Yolks of three Eggs, a piece ot 


| Fi Butter. and grated Nutmeg, boi 
it alſo aures the * So Bo ont 


* 


of the Bacon between every 
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A them up to a conſiderable thick-| | Nerve of the Tooth to tave 2 * 
9 ; = 3 when the Pye is little; yet in a. ſhort time, be- 85 
"jg bak'd, put it in with a Funnel | ing often dipt and applied, it — 
at the open place left for that will altogether take away the for 
2 Purpoſe. And by this method | Pain. Or, for want of this, Oxi: 
4 you may order and ſeaſon a | take what follows, vis. hy of tl 
4 Hare-pye. 654 _ Seeth clarified Honey one ſively 
2 Tooth-Ach: To eaſe the vio- | ounce in two ounces of Roſe. wile 
* lent Pain of the Teeth, with | mary. water, or Hyſſop-water, WW We 
I which old and young are too and taking off the Scum tha Ii 
3 frequently afflicted, ake two! N ariſe, put in the fine Duſt an d 
4 parts of Lisbon-Sugar, and one of Pepper, let it conſume till 7 math 
. f black round Pepper, | 2 blackneſs enſue, and it thick- 
1 part o Pper, Rn” Fluxe 
. make them into fine Pouder, ens; then dip into it a Sage. and b 
and put them into a _ Over Leaf, whilſt it 18 hot, and preci 
5 two or three well kindl'd Coals; | to the Tooth, and the Pain w. i felt 
. and when the Sugar begins to | preſently abate. old 8 
ik relent, take off the Spoon, and | If the Tooth is not hollow you Lie 
If whilft the Mixture is ſoft, | muſt take two, three, or four grains pation 
„ * . ins. the fize | of our Yolatile Laudanum 
5 form it into little grains, c : ; mw 
þ to ſhape the hollowneſs of your | Night going to Bed and in the Dye 
4 Tooth, and ſtop it in as cloſe | Day time (if the Pain 3s extrean) befor 
15 as may be; and ſo renew it as | 99% muſt hold this mixture in your = 
| you find the firſt w alle. | Mouth, Take of our Gutte Vite Tr 
Tooth⸗Ach: Take the quan- | two drams, Sherry-Sack. four ſpoox- ques: 
tity of a Bean of Camphire, diſ- | fuls, mix them, which uſe at ſeveral Treic 
ſolve it in as little as may be of times; but if the Tooth is bollow.: e 
Aqua vitæ, in a ſmall Glaſs Viol, take of our #olatile Laudanum ten ke ing 
upon hot Cinders ; then touch, grains, Scio Turpentine four grains, clole 
the Tooth with a little Tent of ui and incorporate is with Lin, I for b. 
Cotton, or Linnen; and if it be which thruſt into the hollowneſs. of * 
hollow, leave the Cotton or the, Toot b to the bor tom; but the ſhakin 
Linnen moiſtned in the Tooth. | be/# and moſt infallible way is to buy take 1 
Another . Take Henbaneſeed ; the Nerve at the Roet N of the Tooth, Hours 
and Hyflop-ſeed, - bruiſe them with a red hot Knitting- needle; after aud 6 
very (mall ; then put as much #his Operation, I ne ver obſer ved the a wart 
Sweeds-Tar as will fix them to- Pain to return any more. and r 
gether. to, make them up into | - Tooth not Mollom: If there 8 
- Intle Pellets, and ſtop theſe in- be no hollowneſs in the Tooth, Thi 
to the hollownels ot the Tooth, | or viſible defect, and ye ut akes, We 
tyed up in a little fine Rag, Take the koot of black Hell- him 0 
Another: Take Ginger, beat | bore, commonly called Bear“. vers Pe 
it fine, and ſow it up in a fine] ot, ſcrape off the Rind, and given 
Rag, more long than broad ; cut a pretty ſlice, and lay, it to Tr. 
then ſoak it in the Spirit of che Tooth between you; Gums, this, * 
Wine, lay it to the Koot of and the inſide of your Cheek, wort, 
your Tooth, and though by its | avoiding the Rhe um that it 1 the b. 
Heat it may at firſt cauſe the | occaſion; and fo renew Tot three 
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Tooth Mort $I The greater ! 
ſort of this is excellent for Rup- 


tures and inward Wounds, and 
for Diſeaſes riſing from De- 


fluxions. by taking two drams | 
of the Pouder in Broth ſucce(- 


ſively for ſeveral Days. It like- 
wiſe eaſes Pains and Aches in 
ſeyeral Parts of the Body. 

Toꝛmentil: This is drying, 
and very aſtringent, and there- 
fore is very: powerful in the 
Fluxes of the 
and being mixed with vulnerary 
precious Ointments and Plaiſters, 
it feſtinates the Cure of Wounds, 
old Sores, and Ulcers. From 


half to a whole dram of this, 


taken in Wine, is greatly com- 
mended for curing an Epidemick 


Dyfentry; Rhubarb being uſed 


before, if occaſion require 


it. : | 

Treacle, a Remedy foz A- 
gues; Take of Venice, or London- 
Treacle half an ounce, put it 
into about four ounces of White- 
wine: then put it into a Veſſel 
cloſe covered, and let it ſimper 
for half an hour over the Fire, 
but not boil, ſtirring or rather 
ſhaking it ſometimes about, and 
take it pretty hot about two 
Hours before the Fit comes on, 
and let the Party keep cloſe in 
a warm Bed, in order to ſweat; 
and repeat this two or three 
time. 

This was experienced by the 
famous Sir Kenelm Digby, and by 
him ordered to be given to di- 
vers Perſons; which was rarely 
given without Succeſs. yy 

Treacle⸗Spirit: To make 


this, Take the Root- of Maſter- | 


wort, Angelica, Spignel, and 


the bigger Valerian, of each | 


tree ounces, Juniper-berries, 


Ily and Womb; 


and the Seeds of Biſhop's-weed, 
and Seſeli of Marſeilles, of each 
an ounce ; approved Treacle 
four ounces : The Roots and 
Seeds being bruiſed together, 
macerate them eight Days in 
two pints of rectified Spirit of 
Wine: then make you Diſtilla- 
tion, and preſerve the Spirit. 
This Spirit reſiſts very pow- 
erfully all ſorts of Poiſons : It 
may be taken in Spaniſh-Wine, 


or any Cordial Liquor, from 


one to four drams: It may be 
alſo apply'd to the, Noſtrils, 


of the Skull, for Head-achs, 


Fainting Fits, or Drouſineſs of 


the Bra in. | 
Treacle-UWater : This is the 


| moſt Excellent ſort of all. Te 


make it, Take the Roots of Gentian, 
. eee Maſter-wert, Valerian, 
a 

Citron-rinds, and Orange peels, Cin- 


namon, Cloves, and Funiper-berries, 


of each an once; Tops of Water= 


| Germander, Rue, and St, John's- 


wort, of each one handful : ' infuſe 
them three Days in S pirit of Wine, 
and Water of Nuts, and Carduus 


Benedictus, of each a quart : then 


add four ounces of approved Treacle; 
diftill the whole in a Sand-heat, 
- keep the Water cloſe ſtopped for 
uſe. 


This is an excellent Mater to re- 


M Poi ſon, and to fortifie all the 


noble Parts, being taken from one 
dram to hal F an ounce. Some make 
a Treacle-water, by diſſolving the 
Treacle in equal parts of Spirit of 


Wine and Vinegar, uſing it without 


any Diſtillation; but Reaſon and 
Experience tells us this is far more 
Excellent, 

Tre foil, or Bucksbane: 


The Decoction of it in White- 
2 me 


— 


Forehead, Temples, and Sutures 


Contrayerva, of each two ounces, 


| 
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wine is ola 
8 low 


that 


£w0 


Lunbs. 


as alſo, 


nſt the Scur- 
Pains in the 
The Leaves boiled in 
Beer, and taken hot, eaſe Pains 
| In the Bowels ; but being bit- 
ter, it is beſt taken in any leni- 
tive Syrup. 
Trembling, a Remedy ; f 
the Members tremble and ſhake, 


you cannot at certain times 


drams of 


- 


Theſe 


y, 


Tro: yiſes 


are 


hold them ftill, though no cauſe of 
Fear, Danger. or Defeft, is evident 
to cauſe it, anoint the Crown of 
the Head, the Hair being ſhaven off, 
and the other Parts, eſpecially where 
you find the Trepidation , with 
Powers of Lavender, and drink 
the Water that is 
made of Man, or Swines Blood, 
brought to putrefattion, with Aqua 
vite, or Spirit of Wine, and after- 
diſtilled and this muſt be fre- 
' quently repeated for a Month's 


ſpace. 

Troches Pectozal : 
white — 
Sugar-can 


pound, white 
and penids, of 
each four ounces ; of the Roots 
of Florentine-orris half ano 
white Starch an ounce and hal 
Licorice fix drams, with a con- 
venient quantity of the Mucil- 
age of Tragacanth extracted in off 
Roſe- water: make the Materials | being bunt on Coals, 
into Troches, that they may be 
perfumed, as occaſion requires the French way: Lei the Trotters 
it, with four grains of Amber- 
grice, and three of Musk. 
Excellent for 
Coughs, and Catarrhs in Win 
ter, and for the preventing 
taking Cold in ſuch whoſe oc- 
caſions conſtrain them to Tra- 
vel in damp and foggy Airs. 
Ddoziferous : 
Take the Pouder of green Wil- 
Jaw-coals three ounces, Lab- 
danum two ounces, — 


| 


c 


Maſtick 
and y 
drams 3 


water, a 
Shade. 


Lignum 


i WE 
Benjamin, of each half ah ounce : 
ſweet Tacamahacca, 
ellow Aniber, of each two 
dram and half: make them up 
with the Mucilage of Gum. 
Tragacanth extracted with Roſe. 
nd dry th 


This is an excellent Perfume 
for Chambers 


em in the 


and Rooms of 


Entertainment, as likewiſe to 
drive away ill Ai 


Airs, and 
Scents, 5 | 


bad 


Trochiſes, another Way: 


of Cy 
Maſtick, and Amber of each 
two drams, Cloves one dram, 
{ Musk, Civet, and Ambergęrice 
Take of | ten grains, the Muci 
Tragacanth, extiacte 


will make them up. 
them to dry as the fer 


Take the Coals and Aſhes of 
Roſemary, beat ſmall, and fifted 
| finely, four ounces, Labdanum 
two ounces, Storax and Benj- 
min, of each an ounce ; Roots 


us, Aromatick, req 


of Gum- 
with O- 


range · flower water, as much as 


and ſuffer 


mer. 


Theſe give an excellent O- 
are very wholſome 


dour, 
to the Brain, and drive away 
offenlive Vermin a 


Trotters (Sheeps) 


nid Inſccts, 


rced, 


be well ſcalded, and afterwards 
ſtew'd in ou 


| Broth, with 2 
little - Parſle 


and Chibbol, 
taking care that they be not o- 
ver done; as ſedn as they are 
taken out, let the Feet be cut 
off, leaving the Leggs, the Bones 
of which muſt be taken away, 
and the Skins ſpread upon the 
Table, or Dreſf: 


'are 


r, in order to 


be ſtulled with a little of the 
Farce of Croquets, or ſome 0+ 


Ap 


Oven; 


and mince it ſmall, 


„ 


and . to a colour in the 
0 


en they are coloured, | 
let the Fat be drain d from em, 
and let the ſide of the Diſn be 
rubb'd with a Shallot, pouring 
2 little Ragoo upon them, or a | 
Muſhroom cullis, before they 
axe ſerved up hot to Table. 
Trouts to Stem: Take three 
or four Trouts, or more, ac- 
cording to their bigneſs, and 
put them in a Diſh with ſome 
what more than a quarter of a 
pint of White-wine, with a 
quarter of a pound of Butter, 


OT 


a little whole Mace, ſome. 


Parſley, a little Winter-ſavory, 
and Thyme, minced all toge- 
ther ; which done, put them 
to the Trouts; let theſe ſtew a- 
bout a quarter of an Hour ; then 
take the Yolk of a hard Egg, 
ſtew ing 
your Trouts therewith : then 
diſh up; pour the Herbs and 
Liquor all over them, and ſerve | 
them very hot to the Table. 
Trout to Boll: Take Vine- 
gar, Water, and Claret- Wine; 
a handful! of Salt, a few ſweer 
Herbs ; ſo boil him, and let him | 
lye in the Pickle till you be 
minded to eat him. - 


th 


Trouts and Jacks to Pickle: | 
Take as mnch Water and Vine- | 
ar & will cover them, and put 


in it all ſorts of Spice, and | 


Lunch of ſweet Herbs; amy 
the Fiſh in it till it is enough, 
then take it out of the Liquor, 
and when it is cold, put it in 
tue Pickle again. 


Fd 


ade; Take a 


and 


| 


True way to make Limon- 
b gallon of Con- 
duit Water, and three pound 
of white Sugar, boil them gent- 


ly together one hour; When 
tne 


iquor is almoſt cold, put 
thereto the Juice of twelve Li- 
mons, then make a brown Toaſt, 
pad it over with Y eaſt, 
and put it into the Liquor; let 
it ſtand 0 Days, then take 
the clear Liquor, and put it in- 
to a Veſſel, and with it a (pri 
of Roſemary, and two quarts of 
White-wine; let it ſtand and 
ſettle together four and twen 
Hours, chen Bottle it up; if it 
be not ſweet enough, put a little 
more Sugar to each Bottle. 
True Gaſtoign Pouder: 
Take of the Seeds of Orient- 
Pearl, of red Coral, of Crabs- 
Eyes, of white Amber and 
Hartſhorn, of each a like quan- 
tity, and ſearce them very ſine, 
then take as much of the black 


tips, or of Crabs Claws, as all 


the reſt of the Pouders; wipe 
them very clean, and pouder 
them alſo very fine, then mix 
all together exceeding well, and 
with Jelly of Hartſhorn; into 
which you muſt infuſe a good 
deal of Saffron; make it into 2 
Paſte, beating it ſoundly in a 
Mortar, and ſo make it up into 
Balls, rolling them ſmooth in 
the Palms of your Hands; then 


lay them one by one on a ſheet 


of Paper to dry, tarning two 
or three times a day, and when 
they be hard wrap them up in 
ſeveral ſmall Papers, and keep 
them as dry as you can: It may 
be taken from ten to twenty 
grains, according to the Age 
and Diſtemper of the Patient, 
in a Spoonful of Bcer, drink- 
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ing another ſpo-nful after to | 


waſh it down. It is good a- 
inſt the Plague, Small- Pox, 


evers, Agues, Conſumptions, 
ec. and preſerves the vigour of 


the Body. | : 
Tumour in the Epe: This 
is otherways called a Phlyctena, 


or a little Tumour in the carne- 


ous Tunicle of it. To move 
it. Take the Ointment of Mu- 
cilages, and dreſs the Eye with 
it for ſome time togipen the 
Tumour ; then with a ſteady 
Hand open it with a Lancet, or 
Needle, and preſs out the offen- 
five Matter ; then cleanſe and 
heal the Part with Honey diſ- 
ſolved in a little Sage water. 
Tumour of the Knee ; Take 
a green Colwort-leaf, with red 
Veins, or Streaks, pare off the 
Ribs flat and almoſt level to the 
reſt of the Leaf; then with the 
haft of your Knife bruiſe it, 
and apply it to the Part affected, 
renewihg it three or four times 
a Day. This alſo allays any 
Heat or Pain by other means : 
and draws gently, moſtly evacu- 
ating the Humour by Sweat. 
Tumour to Ripen: Take 
eight ounces of fat Figs, two 
ounces of white Lily-roots, two 
ounces of Bean-flonr, (or Mea]:) 


boil them, the Figs and Roots 


being braiftd, in as much Wa- 
ter as will reduce them to the 
conſiſtence of a good Poultis; 


which ſpread to a good thick- 


neſs, and lay warm upon the 


Part, and ſhift it often till it 


becomes dry. | 

Tumours Sharp: Take 
Spring- water a gallon, put into 
Ir a good handiul of dried Sage, 
Jet it boil till it be ſtrong of it, 
at what time put in about two 


| them boil till theHerbs 


and when it is _ diflpved, t 
Decoct ion is compleat: and with 
this, and Stuphes, foment the 
Part grieved warm for a con- 
fiderable time together. This. 
is excellent good to. allay and 
diſperſe all Tumours accom- 
pany'd with ſharp and afflicting 

Tumour in the Thyꝛoat: To 
cure or remove this, which in- 
deed is ſometimes very danger- 
ous: Take a quart of new Mil 

ut into it a handfnl of Ma]. 
ow-leaves, and a like quanti 
of the Leaves of Nightſhade: 
ſhredding them ſmall, and let. 
be tender; 

then put to them an equal quan- 
tity of the Crumb of White. 
bread, ſo that being ſtirred 
with the other Ingredients, it 
may be reduced to the conſiſt- 
| ence of a Poultis, amongſt which 
ſcrape a little Bole-armoniack 
fine in Pouder ; and ſo ſpreading 
1t on a Stay, lay it to the Throat 
warm as may be well endured, 
and as it cools and dries ſupply 
1t with another. 

Tumour in the Thꝛoat, ano- 
ther: To Remedy this danger- 
ous Defect, gargarize your 
Mouth with Wine of Pom- 
granates, and Barley - water 
minzled together; alſo take 
Syrup of Poppies, and Syrnp of 
Mulberries, of each a quarter 
of an ounce ; Roſe-water three 
Ounces : mix them together, and 
not only gargarize your Mouth 
with it, but mixing a little 


ounces of Spaniſh Ce dg; 


Honey and Bole-armoniack with 
it, ſwallow as much as will 
lie on a Knife's point Night 
and Morning, and it will; allay 
the ſwelling, and eaſe the ſore- 


nels. 


Tur but 


— 


, ſcorch him on both ſides, ſeaſon 


A * D « 
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CTurbut Bofld; Draw the 
Fiſh, and waſh it clean from 
the Blood and Slime, pur it into 
boiling Water and Sait, and 
ſuffer it to boil very leiſurely. 
keeping it ſcumming, and add 
more Salt in the boiling ; and 
when the Water begins to 
ſhrink add a little White-wine 
and Vinegar, Mace, Ginger, and 
two or chree Cloves, with ſome 
Limon-peel ; and when it 18 
boiled and cold, put in a ſliced 
Limon, or two, and take up 
the Fiſh, and keep it in an ear- 
then Pan; with the Liquor it 
was boiled in, cloſe cover- 
el. Your Liquor you boil it in, 
muſt never be but little more 
than will cover it; and the Fire 
mult be gentle, over which it 
is boiled, for fear of break- 
ing. | T7 
Turbut to Fry : Slice the 
Fiſh, then hack it with your 
Knife, and it will be ribbed; 
fry it with Butter till it is near 
brown ; then drain the Butter 
from it, and the Pan being 
made clean, put it in again with 
Claret, and Nutmeg, ſliced An- 
chovy, and ſo fry it till half 
the Liquid be conſumed ; then 
put in a piece of Butter, mix it 
well with the reſt, and mince 
a Limon into it; then having 


oc 


rabbed the Diſh with Onion, 


or Shalot, ſerve it up in what 
you laſt fryed it 1n. 5 
Waſh and 


Tur but Baked: 
draw him, barb the Fins round, 


4 


hum well with ſweet Herbs, 


Cloves, Mace, Nutmeg, Pepper 


and Salt on the under ſide, ſea- 
ſon him in the Scorches (1n the 
upper fide) only with Cloves, 
Mace, Nutmeg and Salt; then 


make your Coffin in the manner 
and form of a Turbut; dry him 
in your Oven, then take him 
forth and waſh him in the in- 
ide With the Yolks of Eggs, 
and ſtrowy the bottom over 
with a minced Onion, and fix 
Anchovies, then put in your 
Turbut, with the backſide down- 
wards and having ſome ſmall 
forced Meat-Balls of Fiſh, put 
round about by the fides, and 
put Oyſters and the Refuſe and 
Liver, all over him on the top, 
and the Yolks of ſix hard Eggs, 
with good ſtore of Butter, and 
— him in the Oven: let the 
ottom of your Oven be very 
hot, that he may boil up to the 
top; when he is baked, take 
White wine, and Oiſter Liquor; 


let it be hot, and beat it up with 


the Volks of three or four Eggs, 
and put in your Pye, ſhaking 
it together that it mingle with 
your Butter; put it in the. Oven 
again for a little while, and 
then ſerve it up, garniſh it with 
fried Oyſters. | 

Turbut Bak d: Your Tur- 
but being fin d, and prepared, 
flaſh it on the white fide with 
your Knife, ſeaſon it with ſmall 
Pepper and Salt, Nutmegs, 
Cloves, and Mace; your Cothn 
being made according to the 
proportion of the Turbut, put 
it in, lay on Butter, cloſe and 
bake m 

Turbut to Saute: Having 
boiled it, put it into Vinegar, 
Salt, and White-wine, with 
ſome of the Water it was boil- 
ed in; then add ſome Spices, 
as Cloves, Nutmeg, and Ginger, 
ſome Tops of Fenil, and Bay- 
leaves, keeping it cloſe co- 


vered. 
ered. 1 
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If you would eat it hot when 
boiled, pour on it ſome ſtewed 
Oiſters, lay flices of Limon, 
and run it over with beaten 
Butter, place Sippets conveni- 
ently in the Diſh. Or ſerve 1t 
up with beaten Butter, fliced 
Limon, ſweet Herbs boiled and 
miriced, Onions and Barberries 
cut ſmall. 3 : 

Turbut to Stem: Todothis 
the beſt way, Cut it in ſlices, 
and fry it; and being half fried, 
put it into a Stew-pan, With 
Claret, grated Nutmeg, and 


three or four ſlices of an Orange, 


a little Verjuice, or Vinegar, 
and ſome ſweet Butter; and 
when it is ſufficiently ſtewed, 
diſh it up, and run it over with 
beaten Butter, ſliced Limon, or 
Orange and Limon-peel, and ſo 
ſerve it up. 5 

rkey⸗Cotk: If he be 
young he hath a ſmooth black. 
iſh Leg, and a ſhort Spur; 


a red Leg; if he be ſtale, he 
will be dry footed, and his 
Eyes will be ſunk in his Head ; 
but if he be new killed, his 
Eyes will ſtand firm in his 
Head as if he were alive. A 
Turkey-Yen : If ſhe be old 
will have a red Leg, and rug- 
ed Grain, + but if young a 
mooth Grain, and if ſhe is full 
of Eggs, ſhe is ſoft and open 
vented ; if hard vented, not full 


f Eggs. 


ſeaſon it well, you muſt take 
half an ounce of Cloves, fine“ 
beaten, with a little Macc, 
Pepper beaten one ounce, Nut- 
megs ſliced thin, or ſcraped 
one ounce and half, a quarter 


of an ounce of whole Mace; 


if 
old, he hath a ſharp Spur 1 


| 


Turkey⸗ Dye: For this, to | 


peck of Flour: And in 
manner you 


| 


þ Bone a 
it it down the Back; take ont 


| cat two Fowls in pieces, ſea 


| 


—_ — 


then put 
in the Pye, mix more Salt than 


Pepper, and for 
two pound of Butter to ery 


get not to 
| this 
may ſeaſon and or- 
der a Gooſe-pye. be 1s 
Turkey oz Pigeon Pye, 
French way: Having 
vided large Pigeons, let them he 
drawn, truſs d and heaten on 
the Breaſt, to break the Bones: 
Then let them be larded with 
thick flips of Bacon, and well 
ſeaſoned; take the Liver, with 
raw Bacon, Parſley, Chibbol, 
tine Herbs, all well chopt and 
ſcaſoned ; as alſo ſome Truffles, 
Muſhrooms, and Marrow, and 
pound altogether in a Mor- 
tar ; ſtuff the Bodies of your 
Pigeons, or young Turkeys with 
this Farce, and reſerve a little 


of it to be put underneath: In 


the mean While the Pye being 
made of good Paſte, ſome of 


the Farce muſt be put on the 


bottom, and afterwards the 
Pigeons in due order, and well 
ſeaſon d, adding alſo a Bay- Leaf. 
Then all muſt be covered with 
thin ſlices of Bacon, and with a 
Lid on the top, when the Pye 


is baked, let it be clear'd from 


the Fat, and at the ſame time 
let a good Ragoo be poured into 
it, ready prepar'd, with Veal- 
Sweet- breads, Muſhrooms,Cocks- 
combs, &c. accordingly as oc- 
caſion may ſerve, or the ſeaſon 
will admit. But Jer it be ſet on 
the Table hot among the oe 


diſhes. _ 
Turky, Cogſe oz: Pigeon- 
urky, or only 


the Breaſt-bone,break the 1 1 
on 


all, 


fur pound of Pan 


JJ . 
l. if it be large with.twp ounces j alſo be oo d to the end, that 
0 


f Pepper, and four ounces of theꝶ᷑ may be conveniently ſtuff d 
Salt, two Nutmegs; ſtick the (WI : 4 Farce made of raw Ba- 
Breaſt with twenty Cloyes; put con, Narſley, Chibbol, and moſt 
ight ounces. of Butter in its | ſorts of fine Herbs all chopt 
Belly, and eight ounces over the ſmall, pounded a little in a Mor- 
bottom of the Pyr; then put it Car, ; and. well ſeaſon d: The 
into the Pye ' with the Breaſt Turkeys being thus farced be- 
upwards, and the Foa to Ali 'tween the Skin and the Fleſh, 
the Corners, pur three 1 as alfo a little in the Body,muſt ., 
f Butter on the top Lid, and | be well (pitted and . 
bake it; then fill it up with ter wards; they are to be dreſꝭd 
clarified Butter and tis fit. To a | in a Diſh, pouring upon them a 
Goole put two Rabbits inſtead | good Ragoo of all ſorts of Gar- 
of the Fowls. Truſs Pigeons, | nitures, and ſerved up hot to 
and ſeaſon them the ſame way, | Table. he ſame thing may be 
but not ſo high, and no Cloves. | done with Chickens, - Pigeons; - 
If you ſend: any of theſe Pyes | and other ſorts of Fowl, and 
far, juſt when it is baked make | diverſiſie them on ſeveral 
a little hole by the bottom, let Days, they may be baked or 
cout all the Fat and Gravey,then | ſtew'd in a Pot between two 
ſtop it with Paſte, and put in] Fires, after theyhave been ſtuffed 
ali the clear Fat again at the | 2s before ; when they are ready 
Lid; fill up the Lid with Butter;] let. them be well drain'd a 
when the Pye is cold take out | ſerved up with a 0s Rego of 
the Paſte, and ſtop that hole |: Tnuffles, and Veal-Sweet-breads 
ae eee | the Fit, end TRIER 
ep ed: t at, a WI 
Fowl, and take ſweet Herbs, and | Mall Croquete. 
ſhred them, and put them into | Turkey Souced: Take one 
a Linnen Bag with Butter and | Or two fat Turkeys; when they 
Spices, and 10 put it into the | are well dreſſed, take out the 
| Belly; baſt it with Butter, | Bones, and tye up the Fleſh in 
and dridge it with flower : and | the manner of a Sturgeon; put 
when it is roaſted, ſerve it up | into your Veſſel two quarts of | 
with Anchovy ſauce; garniſh- | White-wine, one of Water, 1 
ing it with ſliced Limon. and one of good Vinegar : make | 
To boil a Turkey: Boil | it boil, and pretty well ſeaſon 
your Turkey in Broth, and fill | it with Saltz then put in the 
the Breaſt with forc'd-Meat, lay | Fleſh, and let it boil till it be 
it in your Diſh with Scotch- | very tender; and when it is 
: {lope round it, and Clary fried | ſufficiently boiled, Take it out, 
Eggs to garniſh the Diſn, and | and taſt the Liquor; and if it 
ſerve it up with ſliced Limon. | be wanting in ſharpneſs, put 
' Turky Farced, the French] more Vinegar, and when it has 
way: Let the Turkeys be truſs d boiled a little, put it into an 
for roaſting, but not parboil'd; | earthen Pot; and when cold 
the Skin on their Breaſt mult 12 in the Liquor it boiled in, 
%% //ꝶ˖Ü⁸m,. 8 1 | quite 


—— 
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quite covering it; ſo ſuffer it to 
remain three Weeks,or a Month : 
then ſerve it up as you do Stur- 
geon, with Elder Vinegar, and 
garniſhed mw _ 1 
ou may pickle a Capon, only 
then you muſt lard it with great 
lardings before. 1 
Turmp-Bzead : Take about 
If a Buſhel of the  middling 
ſort of Turnips, not ſtieky, but 
ſuch as will boil ſoft; being 
ared and boiled, preſs out the 
Water very hard till they are 
quite dry, beat them in a Mor- 
tar, and mix with the Pulp 
about two pound of fine Wheat- 
flour, and two ounces of Car- 
raway-ſeeds; put in a pint or 
ſomewhat more of new Ale- 
Yeaſt, mould it up as other 
Bread, and let it be well ſoaked, 
and it will not only look but 
taſt like Bread. This is not only 
made for ſaving Charges in poor | 
Families in. a dear Year, but of 
late has been much in eſteem 
for Conſumptions, and thoſe 
troubled with ſhortneſs of Breath 
and Ptiſick; being very whole 
ſome and nouriſning. 


Turnip-Tops Pickled: Let 


withered Leaves or Branche: 
when your Water boils put 
them therein; let them lie til 
they are pretty tender, then 
drain them from the Water, le 
them ſtand till they are cold. 
then pickle them in White. 
; Wine- inegar, and Salt. VF EH) 
Turpentine Plaicter: 74 
four ounces of the bef Twrpenting, 
. bene, che of e, 
quarter of an ounce of Perdigrice 
Deer's. Suet two ounces, Oil-live 
two ounces : male theſe into 4 
Plaiſter over a gentle Fire, by wel 
ſtirring and mixing together, 
Thus: is exceeding good to 
draw Swellings to a Head, eaſe 
cold Pains, Aches, or Numbneſs 
of the Joints; to draw ont 
Thorns, Splinters, ruſty Iron, 
broken pieces of Swords or 
Gun-ſhot ; and is a very ſingular 
Drawing Plaiſter on all Occaſi- 
ons, Where the Humours are 
ſtubborn. 5 
Tutſan: This ſtays Bleed - 
ing: the bruiſed Herb or J ice 
applied, ſtays ſpitting of Blood, 
or hinders the Blood from flow- 
ing inwardly: the Juice being 
drank with a little Cinnamon- 


them be young, and cut off the 


— 


water and the Spirit of Wine. 


v * 
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are troubled with the Falling- 


to flight Wounds, and have a 


ſelf, fine gentle . breathing 


\_ Uarieties, in a Bill of Fare, 


Brawn and Muſtard. Boiled 


Number as you pleaſe. A Loin 


Agalted Pig. 
ele, Two" Capons, one lard- | 


ed; and Cuſtards. 22 


Oranges and Limons. A Side 


Alerian : Half a ſpoon- 
ful of the Pouder of 
| the Root of this Herb 
before thestalk ſprings 
taken in Wine, Waters, or Milk 
once or twice, helps thoſe that 


fickneſs: The Leaves bruiſed 
are uſually applied with ſucceſs 
power, when decocted in any 
convenient Liquor, to purge up- 
wards and downwards, and give 
if the Party be careful of him- 


of ſuch things as are in ſeafon 
fo every Month in the Pear, 
VIZ, | b 
ANV ART. 


Capons in ſtewed/ Broth, or 


nxt ; — 4% 5 10 une, 
Two Couple of Rabbits, one 


Collops and 
and Nfuſtard. 


Couple: larded. A Duck and 
' Mallaxd, one larded. Six Teals, 
"three larded. A Warden-Pye, 
or Diſh of Quails, Dried Neats- 
Tongues. Six Pigeons, three 
larded. A ſouced Capon.Pickled 
| Muſhrooms, Pickled Oyſters 


and Anchoves in a Diſh. Twelve 


Snites, ſix larded. An Orangado 
| Pye, or a. Tart Royal, of dried 
and wet Suckets. Stargeony .A 
Turkey, or Gooſe-Pye. Jellies 
af-:fivg or ſix ſoxts., Lay Tarts 


- of divers Colours. A Plate, of 
| Swegt-Meats 
3-1 SEBRUART + 
gg. Braun 
our Rabbits 
haſhed. - A Grand Fricaſie. A 
Grand Sallad, and a Chine of 
roaſt Pork. 17 


white Broth. Two Turkies in 
Staffaldo. A Haſh of twelve 
Partridges, and' a Shoulder of 
Mutton. Two Bran Geeſe 
boiled. A Farced boil'd Meat 
with Snites or Ducks. A Mar- 
row Pudding baked. A Sur loin 
of Roaſſ- Beef. Minced - Pyes, 
ten in a Diſh, or any other 


H Meal. A Veniſon Paſty. A 


Two Roaſted | 


Second Courſe, 


Ke 
* 4:0 cond Conrſe., 9-1 | 
A Lamb roaſted whole. Three 
Widgeons, A Pippin-Pye. A 
Jole of Sturgeon, A Bacon- 
Tart. A cold Turkey-Fye. 
Jellies, and a: Tart-Royal. 

2. + MARCH 


85 Bren and Muſtard, A freſh 


: 


Neats-Ton and Udder in 
Staffaldo. Three Ducks in 
Staffaldo. A roaſted Loin of 
Pork. A Veniſon Faſty. A 
Steak - P yer. A 
| Second Courſe, Rien . 
A Side of Lamb. Six Teal, 
three larded. A. Lamb-ſtone- 
Pye. Two Hundred of Aſpara- 


of Lamb roaſted, A ſonced Pig. 


3 : Warden Pye. Mari- 
gus A Wa ye. Van 


nated Fl ellies Gin- Eggs of both forts Selle, | 
brand, and Tard Royal Cockles broiled, TM 7 
PRIL, AUG ST, | 


A Bisken Cold Lamb. A Scotch Gonliopg of Veal, 4 St 
roaſted Haunch of Veniſon. A | boiled Breaſt. of Mutton, 4 Mar 
Goſlin. A Turkey. Chickens, | Fricafie of Pigeons. A ſtewel MW Head 
Cuſtards and Almonds. _ | Calf's Head Four Goſling, MW Chir 
Second cburſ. | Four Caponets. » 

A Side of Lamb in Joints. | | Second Courſe, _ 
Fight Turtle-Doves. A cold Fwelve Dotterels, fix of them one 


Neats-Tongue Pye. Eight Pi- larded. Tarts-Royal of Fruit 
eons, four of” them "arded. | Wheat-Ears. \ A Heath- Pont. A 
bſters, and a Collar of Beef Pye. Marinated Smelts, a Gam. ed. 
Tanſies. on of Bacon, and Selſey. lonia 
i Cockles,.o:. : :- 1 BE choy 
Scotch Pottage, or Skink. SEPTEMBER, - Wl rom 
Scotch Co of Mutton. -A | An Olio. A Breaſt of Ve! MW A Di 


Loin of Veal. An Olive, or in Stzffaldo, Twelve Partridge Oyſte 
Pallate-Pye. Three Capons, one hbiſh'd.. A Grand Sallad. 4 of M 
of them larded. Cuftards. | Chaddern Pye, and Cuſtards. plum 

| Second Courſe. I | Second Comſe, Pyes. 

A Lamb whole. A Tart-| Rabbits. Two Herns, one U 
Royal, or Quince-Pye. A larded. A Florentine of Tongues, the 7: 
Gammon of Bacon-Pye. A Jole Eight Pigeons roaſted, four af cf a 
of Sturgeon. An Artichoke- | them larded. - Four Pheaſant- ſtand 
Pye hot, and Bo/onis Sauſages, Pons, two larded. A cold WM (mall 
Tanſies. Hare Pye; - Seiſey · Cockles I ſeaſo 


+ FVNE, brdiled. 5 Cinns 

A Shoulder of Mutton haſh'd.] + OCTOBER, the 
A Chine of Beef. A Veniſon-i| Boiled. Duck. A Haſh of 2 Date: 
Paſty cold- A cold Haſh, Aj Lom of Veal, Koaſt Vea. then 
Leg of Mutton roaſted. Four Two Bran Geeſe. A Tart- Royal. Paſt | 
Turkeys, Chickens, and a Steak- | Cuſtards. ee above 
Eye. 55 Second Courſe. Cuſta 


Second Courſe, -—-| Pheaſant Pouts, and Pige- MW prick 
A Jane, or Kid. Rabbits. Sho- | ons. Twelve. Knots, a Potato- and p 
velers. A Sweet - bread - Pye. | Pye. A Turbut, and Selſey- © ment: 
Olives, or Pewits. Pigeons. reps 25 | 
9 | 6 5 NOYEMBER, | 

7 EKT. | A Shoulder of Mutton ſtuffed 
Muskmelons. Pottage. Boiled with Oyſters. A Loin of Veal, 

Pigeon. A Haſh of Caponets. | a Roaſted Gooſe, and a Veviſon-, 
A Grand Sallad. A Fawn. A | Pally. | of: 
Cuſtard, 1 Secend Courſe, 

Second Courſe. IA Larded Hern, and one not 

French Beans, or Green Peaſe. | larded. . A ſouced Turbut. Two 
Four Gulls, two Larded. A | Pheaſants, one larded. A Collar 
Codling-Tart, green. Portugal | of Beek A ſowced 2 


[ 


— 


2nd Baſe. 
Fruit in ſeaſon. 


es. 
A Diſh of Caveer, and pickled 
o_ A Quince-Pye. A Diſh 


Pyes. | 3 
Udders Baked 3 To do this 


ſeaſon them With Cloves, Mace, 
Cinnamon, Salt, Piſtaches, or 
the Kernels of Pine⸗ 


or Dates, candied Piſtaches, and 


and when it is boiled tender, 
of 


UD 


* 


23 


elles and Tarts of 


| DECEMBER. . 
Stewed Broth of Mutton and 
Marrow - Bones. A 


Lamb's- | bo 


Head, -and White Broth. A | the 


Minced- 


Chine of Roaſt Beef. 


pyes. A Turkey ſtuck with | 


Cloves. Two 
one larded. : 
A 1 A, or Lamb, roaſt- 
lonia-Sauſages. A Dith of An- 
choves, garniſhed with Muſh- 
rooms, and pickled - 


roaſted Capons, 


Woodcocks. And at Chriſtmas 5 
Plumb - pottage, and Minced- 


the Italian way, Boil the Udder 
of a Heiffer tender; then let it 
ſtand till it cools; cut it into 
ſmall ſquare pieces like Dice; 


Dates, and flices of Marrow ; 
then put them into the raiſed 
Paſt of a Pye, not making it 
above an Inch "high, like a 
Cuſtard, and of a Cuſtard-paſte, 
prick it and dry it in an 

and put in the Materials before- 
mentioned, and to them ſome 
Cuſtard · ſtuff made of Cream, 
and Eggs, Salt, Roſe-water, 
and a little diſſolved Musk: 
ke and ſtick it with the ſlices 


fine Sugar on it. 
Udder-Pye, another way: 
Lard a young Udder with great 
Lard, ſeaſon it with Nutmeg, 
Cloves, Pepper, and Mace; 


n ran, or 


ſome 


and Butter, and c 

and when it is ſufficiently L 
liquor it with clarified Butter, 
if yon deſign to uſe it cold; 


but if hot, put in White-wine, 


Gravey, and Butter, well beaten : 
up together. 


Ueal to Boil ; Here I mean a 
Breaſt of Veal, a Joint unuſually 
boiled. Todo it, make a Pudding 
of grated Manchet,minced Suet, 
— —_ Veal, _— it — 

per, Nutmeg, and a lit 

Sale three or four Eggs, Cinna- 
mon, -Currans, Dates, Raiſins, 
Cream, Sugar, and : 
mingle them well together, fill 
the skinny end of the Breaſt 
with them, prick it up, then 
between two 
Broth.” Stswey, White- wine 

vey, ite- wine 
ſome — fliced Dates, and 
a few Blades of Mace ; run it 
over with Butter, Grapes, Li- 
8 and Barberries. Or 
thus : 

int it well, and parboil it, 
1 into a deep Diſh, or Stew 
pan, with ſome ſtrong Broth 
and a bundle of ſweer Herbs, 
ſome Mace, and ſlices of Bacon 
, a few Cloves, a 
half a dozen Sprigs of Cam- 
— the Volks of Eggs and 

hite-wine: ſtew theſe ten- 
der, and ſerve them up on Sip- 
pets. Ee 


Ueal, 


a. 


. 


| VE 


— — 
Less 


— 


2 
Ladd n. I 1 — 
* - 
* 
\ - i 
*. „ 


" Weak, ide Chine ro Bwil : 
Cut the Chine in three or four 
pieces, and lard them with ſmall 


and broil them, laying under 
them ſome Sprigs of Roſemary, . 
Bay-leaves, and Sage, duſt them 
over with a little Flour ; and 
being broiled, ſerve them up 
with Gravey, the Juice ef Li- 
mon, and beaten Butter 

Ueal to Fry: Cut Raw or 
Roaſted Veal into ſlices, | Flour 
and Salt the ſlices; beat an 
Egg, and put into it fome ſtript 
Thyme, dip into it your flic'd 
Veal very well on both fides ; 
have ready in your Pan ſome 
Suet, let it be boiling hot; then 
put in your Veal into the Pan, 
turn it but once in the Fryjng ; 
when it is enough take it up, 
clear the Fat out of the Pan, 
and fry ſome thin ſlices of Ba- 
con to lay about your Diſh, and 
ſerve it up with Gravey Sauce 
or Butter and Vinegar. This 
way you may do Mutton, but 
Inſtead, of Thyme in the Egg 
put ag i e ae [4 
— Teal Collops to y: Take 
a piece of Fillet of Veal, and 


cut it into thin Collops, and | ed: Take pretty 


hack it with the back of your 
Knife, and lard them with Ba- 
con very thick, then put them 
into your Pan, it being pretty 
hot, and fry them with clarified 
Butter very brown on both ſides; 
and let them be ſo haſtily done, 
that they may not be fried quite 
through; then having half a 
Pant of Claret, and half a pint 
of Gravey, put it in your Pan, 
being firſt cleanſed from the 
Butter (with four Anchoves, or 
three or four Onions, a little 
minced Thyme, and grated Nut- 


- wh ſeaſon them with Salt, a 


to Roaſt with Farcing Pee 


ö 


Lard; then take a 


1 


1 — „ 


). when it is boiled 
meg :) When it 18 d. 
thicken it with the Yolk of © 
£88, ſo di{h in your Collops 
nd pour your Sauce on the t 
x your Pan be little, you 
fry them at twice, and let them 
| boil up after the ſame manner 
in your Ste ing-diſn: garniſh 
them with Limon. 
Ueal, a Fillet oꝛ Sho 


* 
* 


u 


Take your Meat and Waſh it, 
and parboil it a little; then 
take Thyme, Parſley, and Win. 
ter- ſavory, of each a little 
minced ſmall, put to them the 
Tolks of four hard Eggs minc'd, 
Nutmeg, Pepper, and Curran, 
and Salt; add aiſo ſome, Suet 
minced ſmall ; work all 'theſe 
with the Yolk of a raw Egg, 
and ſtuff your Meat with it, 
but fave ſome and ſet it under 
the Meat while it doth. roaſt: 
when your Meat is almoſ} roaſt- 
ed enough, put to theſe in the 
Diſh, a quarter of a punt of 
White-wine-Vinegar, and ſome 
Sugar; when. your Meat is 
ready, ſerve it in with. the 
See. oor e nit pot 

Beal a Leg and Baton Bol 
| big Lard, and 
with it lard your Veal all oyer, 
Joining ſome Limon-peel to your 
iddle- piece 
of Bacon, and boi! the Veal 
therewith; when the Bacon is 


enough cut it into ſlices, and 


ſeaſon it with Pepper, and dried 
Sage incorporated together ;Diſh 


up your Veal with your Bacon, 


round it, and ſend up with; 
ſome Green Sauce in Saucers, 
ſtrowing over it Parſley, and 
Barberries: Your Green- Sauce 
muſt be made after this manner: 


Take twp or three bande 0 


ſuffic 
ſoa ki. 
and b 
Sauce 
and c 
ling i 
Verju 
may | 
a Diſ 
Table 
. A 
Havir 
Me L 


* 


wich 
Lat 


let it 


ee ES on 
Tn Some], beaten in 2 Niortar with the ſame Wine; Verjuice, and a | 


FF 
EP Bert ie well in a | Capers, ices of Limon, Muſh: 


U ls of Sorrel; beat it well in a ers, llices of Limon, Muſh» 
Ml e eee eee 
anner of it, and put thereto a little let Jour Leg of Veal ſoak there- 
ami Vinegar, Sugar, draw! in for ſome time, before it ig 
ulde the Coals till it be hot, then] be done for 2 fide Diſh. A Leg 
erbs pour it on your Veal and Ba- | of Mutton may be dreſſed after 
ah it, o dhe fame manner... ._,.. 
then al to dreſs. the Frinch Ueal dreſſed,the Italian may? 


Win- way: Let ſome! Veal Steaks be Having ſome ſlices or Steaks of 
little cut ſomewhat thick, and larded Veal, that are very tender, cut 
m the M with a ſmall wooden larding them as itwere to make Scotch- 
incd, W Pin. The Lardoons. or ;Slip: Collops; let them be beaten a 
of Bacon being ſeaſon'd à little | little with the Cleaving-Knife 3 
Sue Ml with Parſley, young Onions, } then let ſome thin ſlices of Ba- 
itheſe beaten Spices, Pepper and Salt; con be laid on the bottom ot à 
Egg, chen let ſeveral ſmall flices of | Stewpan; let the Veal Steaks be 
th , Bacon be put into a Stewpan likewiſe laid in good order up- 
under and let the Veal Steaks be laid mn them, and let all be well 
wal: {© in order upon them; the Fire | ſeaſoned. The quantity of theſe 
roa. ought to be very gentle at firſt, | Steaks muſt be adjuſted accord? 
in- the to the end that the Meat may | ing to the bigneſs of your Diſh, 
int of ſweat, and be brought to a | which Dean a, on the top 
| ſome colour on both fides, by putting with other ſlices of Bacon, -the 
eat B; in a little Flour; when it is Pan muſt be ſet between two 
u the ſufficiently coloured let it lye a | Fires; when all have been ſut- 
ory ſoaking with good clear Broth, | ficiently baked in this mannet 
Wol- and boil gently afterwards ; the | take out all the Bacon, and the 
J, and Sauce mult be thickned a little Meat apart, and drain off the 
| over, and cleared from the Fat, ſprink- | Fat, only leaving as much. as 
oyour IM ling it with a little Vinegar, or | wil ſerve to make ſome brown n 
- piece Verjuice ; ſo as the whole Meſs | Sauce, with a little Flour in 
> Veal may be conveniently dreſs d in | the ſame Stew pan, but net tog 
con s 2 Diſh, and ſerved up hot to] much, afterwards ſoaking it 
„ and Table. INE! Bad good Grayy 3, put your 
1 dried . Ural to dreſs another may: Veal Steaks again into the Pan 
Having taken off the Skin from | and make an end of dreſſing them 
we L-g, let it be parboiled, with Veal- Sweet · breads, Muſh; 


Bacbn. . | | _ 
nic A0 with (mall ſlips of Bacon, | rooms, cut into ſlices boiled 
ers, ate ſteep'd in White- wine, Cocks- Combs, two ſlices, ot Li- : 

7, and with Verjuice, a Fagot of | mon, a Faggot of ſweet Herbs, 

Sauer E Herbs, Pepper, Salt, a Bay- | a few drops of Verjuice, a on 0 

nner eaf or two and Cloves : Then | of Shalot, and a little grate 

3fuls of kt it be roaſted aud baſted nd hens 5 thicken the — 


; — 
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"VE 


dot all muſt be "will cleared | 


from the Fat, and brought hot 


fo a ＋ 2ced Divers ways: | 
1.) Mince 15 ſome Veal with 
f- . Thee ſweet Herbs 


ſmall, 2 oo Cloves, Mace 
and Pep put in ſome Yolks 


12 — 888, eie Bolonia Sau- 


old Cheeſe, ſeaſon 
Fr nd Salt (2.) Grated Cheeſe: 


Calves-brains, ſweet Herbs, | is 
Spices, Saffron, Eggs Gooſe- 


berries, and Grapes. ay Raw | 
Eggs, Marrow, Butter, ſweet 

Herbs, Limon: peel ſhred ſmall, 

on er, Cinnamon, and Sugar. 

theſe. may indifferently 
fer: for Kid, Lamb, or Veni- 
ſon. that is to de forced or 
Anffed. 

- Ueal, a Le to Broil: Cut 
it round the Leg in Slices, or 
in rowls as thick as your Finger, 
and lard, or not lard them at 
your diſcretion, broil them 
Poftly on the Embers, beat up 
Butter, Gravey, the Juice of 
Oranges, and the Yolks o * Eggs 
for Sauce. 

Meal a Loin unde into a 
Ragoo: Lard your Loin with 
thick flips of Bacon; ſeaſon it 
with Pepper, Salt and Nutmeg ; 
and when it is almoſt roaſted, 
put it into a Stewpan cloſe co- 
vered with Broth, a Glaſs of | 
White-wine, ſome of the Drip- 
ping fried, Flour, a Bunch of 
Herbs, Muſhrooms, and a piece 

of green Limon: Laſtly, let all 
be Kee up with ſhort Sauce, 


after having taken away ſome | 


of the Fat, and let the Diſh be 
ſet out with larded Veal, Sweet- 
breads, Cutlets, or other ſorts 
2 Garniture. 


JUNG OL Butter; 
. 


Milk : as will : 


httle Pepper, and Salt 
lay in Butter: beg our bor i 
laid in, put in Jour dag 
Fuer and 'a Limon fli 
Rind 20d fl, den werk Kc 
| "with" Britter, cloſe it and bake 
it, and when y you. ſerve it in, 
cut it np While it is very ho 
put in [th W hite- Vibes oy 
the Yolks of Eggs, and Butter, 
being firſt heate: oyer- the Fire 
E this is Very fue 


Ueal⸗Pye to Sheafbi'? Tile 
an ounce of Cloves and Mace 
finely beaten, à quarter bf an 
otince of Pepper, and a quarter of 
an ounce of whole Mace, half pa 
a pound of Currans, and two *- 


ounces of Salt. Theſe are ſuf- one fe 
ficient to ſeaſon a Loin of Veal, "Ul | 
or any proportionable Joint 5 
fitting to be # into a Pye; MW © 


there muſt be added likewile MW joe 
two pound of Butter. And this FI 05 
ſeaſoning is very ſuitable for a If = 
paſte. of Lamb, if 1 it be put 
in pa 
Meal Pye, in Summer: 22 
Take thin ſlices of a Fillet of . 
Veal, then having your Pye but * 
ready and Butter in it, Jay in 
your Veal ſeaſoned with a litt. * 
Nutmeg and Salt, fo cov 
with Butter, and cloſe it and 
bake it; then againſt i it be drawn, 


ſcald ſome tae tg 6 fra 
Grapes, in Sugar and Wa- 


| ter as tO Preſerve, and wi much 


V E 


bl... ts th * A tas 
-- : ** 
E | : 
* > 
, * 


. 00> WA 


you 


berries or; Grapes over all, or 
elſe ſome; hard Lettice or Spin · 


D, eee: # 
YH ein #9 Dro : In caſe a 
en Vein be cu or Proms: te ftay 
yea the exceſs of Bleeding; Take 
fig Olibanum two, ounces, Aloes- 
he Hepatick one ounce, 2 lirtle 
Fi an Tggs mi thele togetner, and 
1 8 Cores a Linimam into it of 
kbt Flax, 1 it cold to the 
A 11 Place, ſuffering it to ſtiek on a 
ne Day or 4wo; then if vou ſee! 
e ee i off wie 
57 0 n Fot*45. 1 
oY 74 Hungarian or Roman Fi- 
File triol aße pound; Rheniſh; Terter, 
Mice  balf 4 gourd; beat them inte Poy- 
of an der, mia and calcine to Whiteneſt - 
Nane; this Pouder applied, ſtops bleeding 
pak to a Miracle, and that upon the 
4 tw We Same uſe it thus. Tale of 
e fil the former Pouder faur ounces, Sac! 
F Veal charum Saturni, two ounces . Roch. 
f ſoint Allom in fine Pouder one (ounce ? 
Fre; ae and apply it, as th 
1 Derr, -;: ; he > "exe f 
5 Ueins Mindy: To expel of. 
e fora fene Windineſs that atilicrs 
de pit the Veins, Tatze the Pouder of 

P — Carraway- ſceds, Su- 

* fgar- candy 
rp ag an — quantity; to Which 
it Pye put Rhubarb in Pouder-a third 
"Jay MW Part, with a like quantity of 
eam of Tartar in Pouder. 
Inf ake as much as will lye on the 
N t of a Knife three or four 


times a Day as it is, or ina glaſs 
of Wine, and ſo continue to do 
for about ſeven Days. 


1 „ V 
rd gently - purges, very 
„ when auch cools the Blood, and by 


x 3 5 our 1 rus FR - | BOT 
ies e ere bee n 


Rande en theſe GO 


_ 


cxpelling the Wind caſes Pain, 
and many Diſorders that . 


Ae . 
_ Uenetian Waſp: Take the 
Whites of twelve N 
indifferently hard boiled, and 
cut them very ſmall, ive 
ial ſhred by ones, Purſlain- 
ves 2. hand „Juniper, and 
Ivy-berries BY; Shops from 
the Tree, of each a good hand- 
ful; Fern-roots four ounces, the 
inner Bark of Elder, and Bar- 
berry-tree, of each two ounces: © 
bruiſe: thoſe well in a ſtone or 
wooden Mortar, and infuſe 
them in two quarts of Roſe and 
Bettony-watereach a like,twen 
tour Hours; then draw them o 
in a cold Still, till the moiſture 
be entirely extracted from the 
Herbs, and bottle up the Water, 
corking it cloſe; and when you 
uſe it, put a little Flour of Sul- 
phur in it, and ſhake it about. 
This is highly commended as 
a great Beautifier in moſt Courts 
of Europe. 3 
Ueniſon Woil d: Take a 
Haunch or other piece and ſet 
it a boiling (being poudered a 
little before), then boil fiveColly- 


Flowers, in Milk and Water : 


when they ate boiled, put them 
forth into a Fipkin, adding to 


-£US them drawn Butter, and keep 
beaten ſmall, of each them by the Fire in a warm 


Condition: then boil up four 

handfuls of Spinage in ſtrong 

Broth: When they are enongh, 

u of the Broth from 
and p 


2 ut in a little Vinegar, 


| a Ladleful of drawn Butter, and 


a grated Nutmeg; your Din 
being ready with Sippets in the 
botrom, put your Spinage there- 
on —_ rowards the Diſhes 


ſide: your Veniſon being boil'd 
E27 


nn 


V8 208 
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take it up and lay it in the mid- | 
dle of the Difn, and lay your |. 
Colly- Flowers all over it, then | 
pour on your drawn Butter over 
that at laſt: Garniſh it with Bar- 
berries, and your Difh with 
ſome green Parſley minced: If 
yon pleaſe yon may force your 
Veniſon with a handful of ſweet 
Herbs and Parſley minced with 
Beef ſuet, and the Volks of Eggs 
boil'd hard; ſeaſoning your 
Forcing with Pepper, Nutmeg, 
and Salt. | * 
- Ueniſon to Boil; Take half 
a Haunch of fat Veniſon, cut it 
into flices. half an inch thick, 
Jalt and broil them on pretty 
quick Embers ; apd when they 
are well ſoaked, ' bread them 
and ſerve them with Gravey 
only. And in this manner you 
may  broil a Side of Veniſon ;' 
or boil it firſt in freſh Water 
and Salt, and then broil it, and 
dridge it, and ſerve it up with 
Gravey, Vinegar, and Pepper. 
Ass for the Chine broil it raw, 
bread it, and ſerve it up with 
Gravey 1 | 


+ Ueniſon Counterfeited; Take 
a Binttock of Beef, cut it down 
the long ways with the Grain, 
beat it well with a Kolling pin 
and broil it on the Coals; a 

when it is cold lard it; then 
put to A ſome rg erm 
Vinegar, Pepper, Salt, Cloves, 
| Mace” and Ceres: fo let it 
lie three or four Days, and bake 


* 


1 


Ueniſon to Counterfeit, ang; 
ther; Take Ram, or Wether: 
ſteep it in warm Blood, either 
of a Goat, Pig or Sheep, and 
ſeaſon" it 'as yon'do ' Veniſon; 
the Bones being taken out, a 

2a little Claret-Wine added, 
bake it in a Pot, or Pye. 
 Uenifon,a Yaunch oz Should: 
er to Roaſt? Lard either of 
theſe with Bacon, and ſtick it 
thin with Roſemary : then wall 
it with a quick Fire, but do 
not lay it too near; baſt it with 
ſweet Butter: then take a pit 
of Claret, a little beaten 'Cin- 
—_— and Ginger, and 28 
much Sugar as will ſweeten it 
ſive or fix whole Cloves, a little 


— 
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98 


re. Bread; and When it is tb 
boiled enough, put in a little i 
ſweet Butter, a little Vinegzt, V 
and a little Salt: when f oo 
Meat #s roaſted, \ ſerve it in 0 
with the Sauce, and ſtrew Sak ta 
about yonr Din. pi 
VBeniſon⸗Paſty: Tale feu th 
pound of Butter to a Peck of ta 
Flour, and make it up into a ar 
Cruſt or Paſt with cold Water; th 
beat the Paſt with a Rolling - pin, © 
and Iikewiſe ſo order two pound | 
of Beef-ſnet beaten ſmall: then M 
put the Suet into the Paſty both ge 
at top and bottom: (take notice th 
likewiſe that yon put the T 
Whites of twelve Eggs into the An 
Cruſt:) then your Meat being in 


boned, or the Bones bre ken 10 
pieces, rub it over with an 
"ounce of Pepper, and as nity 


it in a Rye-Paſt ; and when it 
is cold, fill it up with Butter, 
and let it ſtand ten or fomteen 
Days before yon cut it up, and 

it mnſt be a very curious Palate 
that can diſtinguiſh it from Ve- 
on of e Deer. 


them, that ſo the Liquor 149. 
? | RR lerye 


| 


Salt mixed with it: or if 
take out the Bones, ycif ina) 
put them well broken into 3 
Pot, with a little Claret, fait 
Water, Pepper, Salt, and aſſice 
or two 'of Nutmeg, and bake 


1 


Water; 
ng- pin, 
1 
: then 
ty both 
» notice 
ut the 
nto the 
t being 
cken 10 
(ith an 
s ming 
ik 260 
d may 


into 3 
et. fait 


4 aflice 


4 bake | 


or ma) 
lerye 
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hen it comes out of the Oven, 
in order to be ſerved up at the 


| ſo ordered, will paſs for Ve- 
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ſave to put it into the Paſty | 


4 


Table. And this way, without 
alteration, Mutton or Beef- 


Paſties may be ordered; and the | | 


diſh, . ſet it on- Coals with a 
| little Claret-wine, a Sprig er 
two of : Rofemary, ' and half a 
dozen Cloves, à little ' grated 
Bread, Sugar, and Vinegar; ſo 
it ſtew together a while, then 


et | 
latter among the more ignorant, Arn one Nutmeg into it, and 


niſon. D . e | 
Uenifon to Pot: Take a 
Haunch of a fat Buck, not late- 


ly -hunted, bone it and beat 


three ounces of Pepper, twelve 
Nutmegs grated, and a ſufficient 


| quantity of Salt to . ſeaſon it: } 


mix the Spices and Salt with 
White -wine-Vinegar, waſh the 
Veniſon over with it; and then 
ut it into a convenient earthen 
ot, with the fat ſide dow nw ard: 
then clarifie three pound of 
ſweet Butter, and put it to the 
Veniſon; cover yonr Pot with 
a Paſt, and let it ſtand in the 
Oven five or fix Hours: then 


take it out, and with a vent 


preſs it down to the bottom of 
the Pot; and letting it be cold, 
take the Gravey from the top, 
and boil it about half away, 
then put it with the Butter to 
the Meat again. 1 
Ueniſon rs Soute: Boll 


Water, Beer, and Vinegar to- 


gether, and having taken off 
the Scum, put in Bay-leaves, 
Thyme, Savory, Roſemary-tops, 


and Fenil; and when it boils, put 


in the Veniſon, let it parboil, 
then preſs it and ſeaſon it with 
Salt, Pepper, and Nutmeg, 


8 This takes away the Scent 


when tainted, and it will keep 


in this Souce-drink a long time; 


and ſo you may bake it to be 


eat cold or hot. 


Ueniſon to Stew: Slice it, 
and put it into your Stew ing- 


ö 0 


wen up , 2's; 5 
Ueniſon Tainted: If you 
would recover your Veniſon 
when Tainted, Take ſtrong Ale, 
and as much Vinegar as will 
make it ſharp, boil it with ſome 
Bay-ſalt, and make a ſtrong 
Brine, ſcum it, and let it ſtand 
till it cools; then lay your 
ay 0 ul ry 2 
ours ; it and dry it, then 
parboil {i ſeaſon it with Sale 
and Pepper, and it will be hit 
| JOU Ui 5 he pet ane". NG 
Ueniſon, a Ragoo; Having 
larded a piece of Staggs-Fleſh, 
or other Veniſon, with thick 
{lips of Bacon ſeaſon d with Pep- 
— and Salt, let it be fried in 
rd: Then let it boil for the 
ſpace of three or four Hours in 
an Earthen- pan with Broth or 
Water, and two Glaſſes of 
White wine ſeaſoned with Salt, 
Nutmeg, a Bunch of Herbs, 
three or four Bay-leaves, and a 
piece of- green Limon; . when. 
it is ready let the Sauce be 
thickned with fried Flout, and 
add Capers and Limon Juice as 
it is ſerying up to Table. 
Uenifon, Artificial foz a 
Paſty: Bone a Surloin or kump 
of Beef, or a Leg, Loin, or 
Shoulder of Mutton ; then beat 
it well with a Rouling pin, 
then rub 101. of Beef with 
four cunces of Suzar ; three 
ounces to 104, of Mutton; 
let it he 24 Hours, and wipe it 
off very clean, and ſeaſon it 
1 high 


, 
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high with pepper, Nutmeg | 
and Sa 


It; then lay it into the 


form of a Paſty; then roul ot 
the Paſte almoſt four ſquare, till | 
it is but one Inch thick; to a 


— Paſty of Beef, Mutton or 
eniſon; put 

Beef. ſuet; red very fine; lay 
the Paſte on Paper, then lay 
one half of the Suet under the 
Meat; then lay on the Meat 


with the Grain upwards, then 


lay the other Suet on the Meat, 
then put round the Pudding 
Cruſt, wet it well, and turn 
oyer the top cloſe it well, 
garniſh it, and bake it, and put 
= the Gravey; then ſerve it up 
Or. 7 rp om 2-4 N : 
When Lamb comes firſt bone 

it not, but break the Bones very 
well; ſome lay on it a few 
pickled Barberries, and three 
or four ſlices of rin'd Limon; 


to Lamb or Veal put two ounces . 


of freſh Butter, inſtead of 
21 fir „ Ley Break 
A y for . « Paſty. Brea 

the Bones of the Meat to maſh, 
then put them into a Pan with 
a pint of Claret, a quart of 
Water, half of a little Anchovy, 
a little whole Pepper, Mace 
and Salt; bake it with the 
Paſty, then brew into it eight 
ounces of freſh Butter; then 
ſtrain it, and pour it into the 


Paſty when both is very hot; 


this Gravey is enough for a 
Paſty of fourteen pound of 


Flour. | 


Uerjuice to Make : Gather 


Crabs as ſoon as the Kernel turns 
black, and lay them in a heap 
to ſweat; then take off the 
- Stalks, and ſeparate the Rotten, 
or much bruiſed, if there be 
any; put them into a Trough, and 


two pound of 


| 


——_—__@_K@u 
11 


ſtamp them with 4. Beater, os 
grind thein in a Mill: then put 


them in 2 hair Bag, lay it in a 
Preſs, when full With the Mam 
of the Crabs,” and b y 'Þ 5 


down the Board upon it, ſqueeze 
out the Juice, and ꝙꝓut it into a 
Barrel; ſtop it cloſe and ſet it 
in a warm Place ſor ten or 
twelve Days, and it will be. 


* 


come excellent Verjuice, 


ſom, with the Balſom from 
Dir William Godolphin: It is 
300d for :ny outward or inward 

ruiſes or wounds, being ſquirt- 
ed warm into the- inward part, 


ing alſo the parts thereabouts, 
it keeps it from Inflammation, 
draws forth broken Bones, or 
any thing elſe that might Pu- 


dreſſings will heal it, if nothin 
elſe be applied thereto 1 - 


with, and a 
Linnen-Cloth dipp'd therein, 
and warm'd- a | 
It will heal without a Scar; it 
will take away Pain proceeding 
from Cold and Aches in the 
Bones or Sinews, if anointed 
there with, warm'd, and a Cloth 
dipt therein jaid upon it: It 
cures Headach by anointing 
the Noſtrils ; It cures the biting 
of a mad Dog, it diſſolves an 

Swelling in a Womans Breaſt, 
and heals the Nipple, 


putting a Plaiſter of Lint on it, 


heals any Scalds or Burn, Bruiſe 
or Cut, being anointed there- 
zece of Lint os 


laid to it: 


and tying it very hard; it is 
| tying. 7 "wool 


Uertueg of YLucatella at: | 


and applied with fine Lint or 
| Linnen to the outward; -anoint- 


trie or Feſter; four or five 


Ie 


if the 
Skin be drawn off, and the" 
Child may Suck without hurt; 

it will ſtop the bleeding of a 
Green wound preſently, by 


The 


«+ y 
* 
. 


Sanders, ſtir-all ieee; 


then put to them half; a poun 
oft. right Venice Turpentine, 
beaten in ſeveral Damast Roſe- 
waters till it be perfectly wh ite; 
boil all at leaſt an Hour, taking ' 


care it rum not over, then ſtrain 


it hard into an earthen Pot; ga 


When it is cold, cut out a piece 


* 


our out all the Water (if you 
E the Water it is good to 
walh Wounds in;) then, melt 
the Balſom im a Pot before the 
Fire, and when it is cold keep 
it cloſe from the Air; if you 
bury it in the Earth, it is the 
better; after all, mix with it 
two ounces of Natural Balſom, 
before it be quite col. 
Uervein: There are many 
wonderful Virtues attributed to 
this Herb, or Plant: Tis Ce- 
phalick and Vulnerary, uſed for 
Obſtructions of the Liver and 
Spleen; alſo in Diſeaſes of 
the Eyes, and the Stone, 
for Ails in the Breaſt, Bloody- 
flux, and Tertian-Ague; to 
heal Wounds, and cauſe eaſie 
and ſpeedy Delivery in Women. 
It is outwardly uſed for Red- 
neſs of the Eyes, Pains of t 
Teeth, Head-ach, Quinſie, Glan- 
dules of the Jaws, and Falling 
of the Fundament ; for Pains of 


| 


| 


/ 


ter, 


1 a 


: 7. 4 1 „ 
ae Common: The 
uſual Vinegar made with us is 
ordered in this manner: Take a 
midling fore. of . indiffer- 
ently well 'dz put into it, 
Whey it has 1 and 
is grown fine, ſome Rapes, or 


Husks of r brought 
home for that purpoſe, maſn 
them together in a Tub; then 
letting the Rapes ſettle, dra 
off the liquid part, put it into 
a Cask, and ſet it in the Sun as 

hot as may be, the Bung only 
covered with 2 Tite, or Slat- 
ſtone, and in about thirty or 
forty Days it will be a ver 

curious Vinegar, and may pats 
nent ; < 


/ 
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in uſo wall or tar mate of 
| ine, it It Kept 


Uignegar koꝛ Digeſtion: Take 
eight drams of Sea-onions, a 
quart of Vinegar, as much Pep- 
per as Onions, Mint, and Jum- 
berries ; let them infuſe, and 


rink a ſpoanful- at a time be- 


 Uinegay of divers Dozts : 
(r.) Take £0 . White-wine, 
a and fer ir i the Bam, 
_. NKopp' ſet it in un, 
or in ſome hot Place, and it 
will ſoon turn, and become 
ſpecial Vinegar, (2.) If your 
occaſion requires Vinegar 1n haſt; 
- put ſome Pepper, Salt, ' and 
ſour Leaven —_— together, 
and a hot Steel; itop it up, and 
Jet the Sun, or ' ſome other 
A 5 to it. Or, _ 
the more ſpeedy wa t 
White-wine, or Kater Toto an 
earthen Pot, ſtop the Mouth 
with a piece of Paſt, and put it 
into a Braſs Pan or Pot boiling 
with Water; let it be there a- 
bout half an Hour, and it will 
, grow ſour. 3 5 
Vinegar to make in an Your: 
Green Bramble berries put in 
good Wine makes it. e 
Uinegar of Elver: Gather 
Eklder- flowers before they be 
roo much blown, pick them 
clean from the great Stalks, 
and dry them in the Snn when 
it is not too hot; ſo put a 
handſul of them to a quart of 
the beſt White · wine Vinegar, 


fourteen Days, then ſtrain it, 
and draw it off. and put it into 
your Veſſel, letting a quart be 
pnt in very hot to make it fer- 
ment in the Cask, and ſo ſtop 


＋ iy 6 þ : 
* * 


"it cloſe: for uſe. Tt is very 
8 | 


} 
— 


ſing to the Palate, 
thoſe to uſe in Sauces, or other- 
wiſe, that are troubled wi 


Pains in their Heads; as alſo, by 


dipping a Cloath in it, or making 
a Poultis of Mallows and Cha- 
momil, and applied to the Head, 
it wonderfully eaſes it of Pains 


cauſed hy heat. 


WVinegar of Foul Wine: 
Boil it and ſcum it very c 


till one third is conſumed ; then 
put it in a Veſſel, and put ſome 


in a ſhort time it will prove 
very good Vinegar. Vou may 
make Vinegar of any Flower, 
Fruits, Herbs, or Roots, by 


putting them into the Vinep 
and ;nfaling them till the Vie 
gar is tinctured, or grown ſtro 
— the taſte and ſmell 
them. V 5 


Uinegar of P 


epper: Fill a 
Bottle with the beſt Wine-Vine- 
gar, then take a good quantity 


of pepper, put it into a long 
Cloath ſowed up like a Bag, 


and put it into the Vinegar for 


ſtring to it, that it may 

drawn out at the end of that 
time. e f 1 
Minegar of Roſes: Tale the 
Buds almoſt blown, of red Roſes 
gathered dry, and the Whites 
and Stalks cut away, ſhred 
them, and dry them aftey 


two quarts of the beſt White · 
wine-Vinegar ; ſtop them up 
cloſe, and let them infuſe eig 
or nine Days: then draw 08 
the Vinegar, preſs out what re- 


ma ins 


let it continne over the Fire 


Chervel to it, flop it cloſe, nd 


the ſpace of eight Days, With à 


in the Sun a conſiderable time; 
| pnt them into an earthen Velighh 
and let it ſtand about twelve or and put to a pound of Roſes 


make 


infuſ 
lets 
have 
d CO 
N 
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maigs in the Roſe, and bottle it 
up uſe. < © wo i. ; þ- 


Another : Take red Roſes, not 
quite blown, cut away the 
white Bottoms when the Leaves 
are plucked from the Stalk, a- 
bout one pound, and dry them 
in the Sun; then put them in 


, and ſet it in the Sun a. 
2 forty Days: then ſtrain i 
and let the Infuſion be repeate 
with freſh” Roſes; and ſo ſtrain 


FEISS ere, 


it out, and. keep it for uſe. 
ome This is uſed moſtly in Sauces, 
nd but it is indeed extraordinary 
rove good made up into a, Syrup 
may with Sugar, to cut Phlegm, 
ven, gargle the Mouth, and to be 
by uſed in cooling and aſtringent 
par, Medicines. - - © | 8 
rine- Uinegar of Treacle : 7ake of 
70 the ſharpeſs M hite- wine Yinegar 
| four quarts: Venice · Treacle, or 
0 Mithridate fix ounces, Cortex Min- 
ill a tercanus, Virginian Snake Root, 
ine contrayer va, Zedoary, (loves, _ 
ti megs, Famaica · Pepper, of each one 
— —— ; all groſly band Saffron, 
Bag, Cochinele, white Pepper, long Pep- 
r for per, of each two drams: mix and 
ith 2 digeſt in a gentle Sand Heat, for 4 
be Week or thereabouts, ſhaking the 
that Glaſs two or three times a Day; 


then letting it ſettle perfectly, de- 
cant off the clear, and keep it for uſe, 
The Doſe is half a ſpoonful at a 
time in ſome convenient Liquor, It 


i of excellent uſe to prevent peſti- 
ential Fevers, the Plague, il Airs, 
and noi ſime Yapeurs,; being taken 
ing in a Morning. 
Uioler⸗Spꝛzup Dimple : To 
make the ſimple Syrupot Violets, 


up infiſe the Flowers of blue Vio- 
J] lets twice or thrice, till the 
off have loſt their Scent ; then wit 

t 1e- $ convenient quantity .of Su- 
„ 3 =D 


f 


fx quarts of White · wine-Vine- 


1 


Water to a 
TIS * 'F * 
ſharpHumours, 


 OyrUp. _ 
This aſſwageth 


the Head-ach, and againſt the 
Heavineſs of the Heart, and 
— Uiolet-Flowers to Candy: 

ake of — which are very 
good and new being very well 
coloured, weigh them, and to 
every ounce of Flowers you 
— add _ ounces on 
ugar ; which is very white and 
fair Grain'd, and Mole it in 
two ounces of fair running Wa- 
ter, ſo boil it until it comes to 
_ again; you muſt ſcum it 
often, left it be not clear enough, 
and when it is boiled to Sugar 
| again, take it off and let it 
cool; then put in your Violet- 
| Flowers, ſtirring them together 


——— 
— 


until the Sugar grow hard to 


the Pan; this done, put them 
in a Box, and keep them for uſe. 
Uipers-\Biting 3 As ſoon as 
any one is bitten, (for i 
Poiſon be diffuſed through the 
| Maſs of Blood, the Experiment 
cannot be warranted) let a hot 
Iron, as hot as the Party can 
endure it, be held near the 
Wound till it has, as ſome term 
it, drawn out the Poiſon, which 
ſometimes like a yellowiſn 
Spot will ſtiek to the ſurface 
of the Iron. | 
Another : Take white Hore- 
hound and Plantain, of each half 
a handful ; beat them into the 
nature of a Poultis, and apply 
it ſpeedily to the Place afflicted 
eer the Poiſon ſpread in the 
Blood, and drink at the ſame 
time the Juice of them, which 
is very good againſt the Janndice, 
Mas only for the Biting 12 


and Pleuriſie, and is good ſor 
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the Viper, but other venomous 
Creatures. 1 


given in 4 Bolus, in Methridata, 


Treacle, or the like ; or elſa dif- 
ſol ved in ſome: proper Alexiphar: 
nick · Hater, and ſa immediately 
given, from ten grains to twenty, 


and. ſo be repeated Morning and | be 


Evening, till the danger is oer; 
it will canſe. gentle Sweating, and 
defend the Heart from the Poiſon, 
You may alſo ee _ 
Fipers, from drops, to ſevent 
* Sick — 
Where the Salt of Vipers cannot be 
had, you may take the Viper Pouder 
to a dram, or dram and half. at 4 
time as aforeſaid, which may be 
mixed with Mithridate into a Belas, 
and _ given as is divetted in theSalt, 

- Uipers-Gzaſs: This is by 
many eaten with their Meat, 
having a kind of a taſt and 
ſweetneſs of a Parſnip. Tis ap- 
e with ſucceſs againſt the 
ting of any venomous Crea- 
ture, alſo in peſtilential Fevers, 
 Giddinefs, Melancholy, Palpi- 
tations of the Heart, Falling 
ſickneſs, Obſtructions of the 
Bowels and Diſeaſes of the 
Womb; for the Jaundice and 
Dropſie, if taken at the begin- 


nin . 63 55 6 

In caſe of any kind of Fe- 
vers, Take of the Root of Scor- 
zonera, and Angelica, of each 


fix drams ; of the Leaves of 


Wceod ſorrel, with the Roots, 
two handfuls; raſp'd Ivory, 
and Harts-horn, of each half 
an ounce'; Licorice two drams : 
boil theſe in a ſufficient quantity 
of Water wherein Barly has 
been boiled, to the conſump- 


great Antidote is u- | 
tile Salt of. Vipers, which mey. he. di 


—— 


of; Scar. 
um. water, and of the cold Scor. 
um- water Sy long 
Nr three ounoes: mingle them 

well, and make an Apozem, of 
which take | | 


of the Compoſition 


1 


Water a gallon, Rech-Allom a pound, 
mia and | diſſolve. i Tale Wine: 


ſolve; then, mix both theſe Liquors 
together, and keep them Far 
This Milk is good againſt all Heats 
and Inflammations in the Skin, in 
the Face, Hands, or any other part; it 
cools and is good againſt Fluſhings, 
Piwples, breakings out, or redneſs 
in the Face or Hands; it kills 
Worms in the Skin, whether in the 
Face, as Fore-head, Noſe, Cheeks, 
| Chin, or in any other external. place 
of the Body ; cures Tetters and Ring- 
Worms, takes away Freckles, Tan- 
ning, and Sun-burning, and cauſes 
a pure and clear Skin, giving ad- 
mirable Whiteneſs and Beauty be. 
youd compariſon, Firſt waſh the 
Face with warm Water and Wheat- 
Bran with a Spunge, till it is very 


this Water very warm, a pretty 
while with 4 bit of Spunge 4lſo, 
Frſt in the Morning and laſt at 
| Night, repeating it alſs two ot 


three times in the day time. 


* I 


Mirginia Trout ro Mabe 
This, as it is uſually done 

only the cutting off the Heads 
of pickled Herrings, and the 
Bodies being laid twenty four 
Hours in Water, waſh them, 
and ſeaſon them with Mace, 


tion of a pint and a half; and | 


1 


Cinnamon, Cloves, pepper, Le 


1 
| having ſtrained the Liqner, add 


of- Savoy, of each 


Vinegar three © quarts," Sacchaum 
| Saturn fx ounces © mix and diſ- 


clean; when dry, then waſh it with 


Linne. 
very v 
Mort; 
that c 
the M 
agitate 
White 
penetr 
the Li 
forth 
which 
White 
ing. 
Wc 
ounces ( 
two Exe 
25 
Frankin, 
mix the; 
them int 


dition 0) 


(Roſes, . 


Z 


Male: 
and mak 
the Shin 

Ulce1 
groſs 8 
dry ther 


alittle red Saunde 


| | ets 
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ee n-peel; 
a few 

Ps 7 — te hem on bet 
each f- the Fiſh: ; 
when t chey hers « thus 3 = 
in a pint of Claret, and tye on 
a double weed; * Paper 


ſome 


I 


on the Potz;,and ſo ſet it in the =—_ mate; ler it 


Oven with.  Houſhold-bread: | 


and being drawn and cooled, 5 
they will 12 red as Salmon, oe 
or hege and bat akogetier * 


Was in the IBrealt: : Take an half 


Millepedes, otherwiſe called 
Wood - lice, or Sows-lice, wach 


them clean, dry them with a 


nd beat them 


wen and 
very well 
Mortar, | out the Juice 
that comes from them; and if d 
the Maſs be too dry, you may 
agitate them with @ little 
White-Wine, or Ale, which 
penetrating, and ſoftening them, 
the Liquor may the better bring 
forth the juice: a dram of 
which take in two ſpoonfuls of 
1 faſting 3 in a Morn- 


"Wicers to Cleanſe : : Tale four 
ounces of Turpentine, the Yolks of 
two Eggs, an ounce of Bari meal, 
Saffron, Sarcocal, Maſtick, and 
Frankincenſe, of each hal f a dram.: 
mix them well together, and. make 
them into.a Plaiſter, with the ad- 


Roſes, ; 
25 being applied, not only 
ſes — but ingenders in 


ew Fleſh where it is waſted, 
and makes, after the - Cure is peſt, 
the Skin ſm mooth again, 


Ucerg External: Take the 
grols Stalks of red Colwort, 


ima glaſs, or marble 
a e 


them 


z then mince | 


ckled Barberries, 


into an earthen. 1 | 
Pot? or ſich like, ad put them 
on a hot Fire, till hey are-re- 
dupe to an Ka 1510 ow 
Aſhes to the Ul ke 


Fra Bark of an, 


8 "very 
a | 
afuſe, till 5 15 | 

s a_dusky* colour; 12 
h. this Water waſh the Ul I | 


x * 


..U the Mourh : 'To 5 
remedy this, Take a « pound and 
of white Sugar, the 
Juice of Pomegranates clarified, 
red Wine of each, a pint: mix 
theſe well over a gentle. Fire, 
and bring them to the con- 


filtence of a thin Syrup, 
Zan & the Month with * is 
Throat, as far as ma 
8 e often, . and it. w ph. 
ring away the Corruption, N 
' Cauſe the Sore to heal: Ir bs 
aſtringent, and a frengthes. 
the Stomach, _ 
"Ulcers, another Tale one 
Aram of Corroſi ve Sublimate, reduce 
it to fine Pouder,” and diſfolve is 


| in à quart-of fair Water, ſu Hering 


it to Lye there four or five Days in 
« light Digeſtion ; then drop in it 
4s much Sal-armoniack;” or. as much 
Oil of. Tartar per Deliquinm as 
will precipitate it all; then filter it 
carefully, and keep it "hiſs ſopt 5 
uſe, - viz. To dip Pledgets into it, 


dition of Roſon, Honey, and Oil ef |. 2 ** them to the ulcerou; Part 


twice, or thrice. 4 Day, 4s 

pu *%e occaſion, | 

Ulcus Ureri, o· Ulcer of 
the Womb ; Take Aſphal- 
tum, or the true and choice - 
Bitumen Judaicum, reduce 1 
to a curious fine onder, 
take of itabout a dram 8 4 


dry Fen pretty well, then put 


J 


time in any proper WI 


Ct:: 18 


once or twice a Day, as you ſee | tom of your Coffin; or flices of 
occaſion. e A 1 Bacon 3 — pes 2 
| Internally, you are firſt to cleanſe | as big as a ſmall Dice, and 
ebe Womb, with the White Po- | your Bacon in like form; ſeaſon 
with Nutmeg, Pepper, and 
f | Tp with it, 
and cloſe it up with flices of 


ica) | * Wmble-Pye,of Lambs⸗ Head 
Jour or five times a Day, which may | Sec. Boil your Meat reaſonable 
Te done for a Week, or thereabouts, | tender, take the Fleſh from the 
| all which being performed, you may | Bone, and mince it ſmall with 
ver er the Cure, by injecling up Beef ſuet 'and Marrow, with 
theWomb (for ſome reaſonable time) | the Liver, . _and Heart, a 
te following Liquor. Take Hel- few ſweet Herbs, and Curran; 
| water two quarts, Rech-Allom, | ſeaſon it with Nutmeg, Pepper, 
Saccharum, of each an ownce, white | and Salt, bake it in the form of 
Fitriel half an ounce, mix, -diſ-| an Umble Pye, and in the ent- 
ſol ve, digeſt for ten Days, decant ing tis hardly to be diſtin- 
#he clear, Filter, and ſo keep it for | guiſh'd. a Kei OSS 
?„ßf„,‚ . _ Ungnent foz St. Anthony's 
_ Umble-Paſiy: To make a | Fire: Take Vervine, Pimpernel, 
Paſty, or Pye, after the neweſt | aud Bettony, of each a handful ; 
faſhion ; Cut the Umbles in ſmall | bruiſe them, and put them into three 
3 and do the like by fat | pints of Vhite wine; boil, rain 
on: mix them together, and | them, and ſet the Decottion over 4 
ſeaſon them with Pepper: Salt, | A Fire again in a glazed Veſ- 
and Nutmeg, fill your Paſty, or el; then tale Turpentine ten ountes, 
Pye, with the Materials, ha- | Reſon one pound, new white Wax 
ving a little ſtript Thyme, and four ounces, Oil eight ounces : when 
ſhred pieces of Limon ſcatter'd theſe are melted, and well mixed, 
among them; then cover them | add to them Maſtick in Pouder one 
with ſlices of Butter and Bacon | ounce, Saccharum Saturn two 
very thin, and cloſe it; let it | ounces : make theſe into an Ointagn!, 
_— ſoak well in the Oven, and | over 4 gentle Fire, and a0 
when it is drawn, beat up But - Part afflicted, often rubbingeit un, 
ter with Clarer, Limon, and and it will repel the Hear? It 5 

ſtript Thyme, and ſerve it up | alſo. very neceſſarily uſed for 
* 2 : 1 0 4 ; n moo ee 2 Swel 
ble⸗ Dye: Make a Layin ngs in Oints and Sine ws. 

of minced Beef ſuet in the ber Y J 4 is 

5 8 Angucnt 


& 
* 


fe ſearſ 
ring 3 ol 
an r e * a little ¶ hite· 
wine - Vi 


. * © 
. _ 


: » 
* a 
* 
N 
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Unguentum - 15 "Egyptiacum : 
Take Verdigriſe fre ounceg, * 
Honey fourteen ounces, ine- 

af ſeven OFFICES >: boil } together 
till they incorporate to the thickneſs 


of a Unguent, vent, and be day 7 | 


colour. 


This feribly alias inveterats 
2 on mes proud, I. PPg3, 
ad Fleſh. :- 
Unguentum Album * 
Ceruſe four ' ounces, unripe Oil 
Roſes twelve ounces, white Was 
three ounces, melt the Wax in the | 
0it ; then put in the Ceruſe (being 
* continually. ſtir- 


it "for the ul 
w — 


rits. It is alſo 


of | caſes. 
gy the levigated Pouder be- 


Man. It us 
and ſtops all manner. of 
of the Belly, Gonorrhea 
ang, at the Noſe, gerek Fin, ae 
all other Fluxes 
Blaod, by . — 
Stomach, Heart, and vital Spi- 
pr rofitable a in 
ertigo, Fall: 
divers other Dif- 
incident to the Head and 


the Apopl 
ewe, and. 


iven to a dram, or four 
es, in an 


they are d into 
4. Camphire in 
m = 


"I Ointment 7s very cooling, it 
| aſſwageth Pains occaſioned by Heat 
and Inflammations, heal: 1 
ations, and takes ng Scabs, and 
Itch. | 

Unguentum Aureum 3 Take ll 
yellow Wax fix. ounces, the beſt 
0live-oil two pound, "Turpentine 
two ounces, Pine, Roſb n and Col o- 
phonia one ounce "and half, Oliba- 


(foe, Pod 


mm, and Maſtick, of each one | 


ounce; Saffrun 4 drom : 2575 
Wax in the Oil, and ſo putt; 

the reſt finely. " broifed; 5 ie an 
Unguent ; and when they are all 
well incorporated, take the whole 
Maſs from it, and put in the Tur- 
pentine, ſtirring it about that it 
ma Ae . imbody with the 


he is 3 in freſh Wounds, 


und makes them ſpeedily heal. 


Unitomn Stone: This is 01 


very great Virtue. It is moſtly 


found in Germany, Nora via, Sax- 
ony and Sileſia, in ſubterraneous 
en where Nature has 10 


— 


25 It is a * againſt 
Peſtilence a and 
all manner of malignant 9 0 vers; 
likewiſe the Meaſles, Small · pox, 


le, or Spotted-Fever, &c. 
ISS alſo held powerfully. to 


| reſiſt Poiſon, whether in ward- 
ly or . outward injurious,, the 


Biting of Serpents, or any other. 
venomous Creature, by.cauſii 


Poiſon from the. Heart. 
good againſt ,, Faintings. 
Swoonings, and Paſſions. of the 
Heart, Pet Lg 

itation, | 

iſcera, by = orbing the acid 
Humours, when daily t 
from half a dram to. a dram, 


is 


for a certain time, in ſome pro- 


per Cordial water, or Wine. 
Uoiding Blood: Take two 


much of white Poppy-ſeed : : 
mix them after they are well 
beaten, with an ounce of the 
Conſerve of red Roſes, and of 
that take faſting, as near as you 


ns the quantity of a Walnut. 


and preſs out the Juice, do the 
& e * like 


7 


and Pal- 
r 


Take Plantage leaves. 2 con-. 
ſiderable quantity, bruiſe them, 


«= 


convenient Li- 


— 


a gentle Sweat, and driving the 


drams of Henbane-feed, and as 


mit 


the Fs 4 is Noſe ee, 
the Fundament; or Secrets 1 
wards, there is "nothing move e 
cellent than owr Tinchra Mirabilis, 
which may be give three or Hor 
times 4 Day. 1. In the Morning 


faſting.. 2. Ar ten in the 
our in the Afternoon." 4. 
3: for but after taking three , br 


four grains 5" of er Laudanum 5 
ciſſcum, of * Bleeding is vt 
ment) whi e is to be con- 
tinued fe. po, Days, as 9 ſee 
aalen. 2 Hinc kurt m be 
ih a; ful at time, in 


Mae. 
-' "Uomit Excellent , ) "called. 
 G:oundſelYomit ; Take a quart | 
of Milk, when it boils, tun it 
into a 'Poſſct with Ale; then 
take two ounces of Currans 
well wa and boil them in 
the poſſet -Pritk until they be 
ſoft; then flrain them, and in 
that Liquor put a good h hendfiil 
of Groundſel well waſh'd.and let 
it boil half an Hour; all which | 
ſtrain out to the quantity of 'a 
'Porringer full, and put the 
quantity of a' Nutmeg of Butter 
to it, which drink up MiJk- 
| warm and between every Vo- 
drink ſome Pofler-Drink 
Milk- warm: If it works over | 
violently drink a Porringer full 


of warm Milk, which after two | 


Vomits will ſtop it. This Vo- 
mit cleanſeth the Stomach from 
Phlegm, Choler, or other filthy | 
: ater in the Stomach ; ; cures 


— — 


1 
* 


4 Glaſs" "of Ale, $0 Red-port- ſaid.” 


— and within Doors when 
te ing in Childie 

miting dien: 
ſtay This, * when en To 


by omach 
Take Uried Rue, and Frankin- 
cenſe, of each a dram; beat 
them to a fine Ponder, and give 


| it: them in 2 Glaſs of Rhemiſh, 
or Wormwood-wine. ten £1 


| Tow may give Spirit ef 42 


one dram, mier with 4 few po- 


: | fouls of Sack, or Dipt-water e Ie 


Fives relief © wpow the” "Spot. Or 
:Spirit- of Opium, * hal @ Sai 
to 4 dram, given in Sup. of Mint, 
or "Syrup ＋ Limons," 45 ofore- 


Uomiting to Pzovobe: Take 
-the Kind 275 the Root of an 
Elder. tree, bruiſe it, and ep 
it in White- Wine all Night, 
that the Wine may be very 
2 of it; drink off the Wine 
ly luke-Warm the next Morn- 
Ne: Kling. and it will gently 
cleanſe the Stomach and Belly, 
Another: Take a pound of the 
green Husks of Walnuts, a 
pound and a half of the Roots 
of of Garden-Radiſhes, a pound of 
the n Leaves, ſix ounces of 
Aſarabacca, and four ounces of 
Fadiſh-ſeed; pour on them 
three pints ot hite wine Vine - 


or two; then diſtil it in a glaſs 
Veſſel in hot Water. 

TWO ſpoonſuls of mis wil 
eauſe a ſtrong Body to Vomut ; 
therefore thoſe that are weaker, 
may take only a ſpoo 
one ans a _ to prevent any 


. | 


Ovex- 


keep 


gar, and let them digeſt a gil 


oful, or 


Spoon} 


mix 
Spirit 
or le/ 
mix 6 
this « 


3 


ua 
S 


* 33K 


R 
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RET? e 


ol þ 


Sed 


ag ption, 995 3, 

dz then 2 5 
ained, addin . : 

two o the J wee of TED gl 
Fo : I 

N WO N 185 

Spirit of Wine a. r 


them four 799 in a lar 
ſel very "loſe 9 7 1 


twice or thrice, à Da 
ſolve part” 
dure dy in a quart of Roſe 
water, and ſo mingle the (Fl 
uors oecd and put to them 
— Far oX k, and half | 
fene Amber Ig OY 
| his mi Ati) e 
Stomach hen oppreſſed. with 
Cold, or Phlegm, and conſe- 
quently flays, praiting It is 
alſo good to 8 002% the Looſneſs, 
eaſe the Fains of the Cholic 
and other griping Pains.,.- 
Tus is commehled as an Aae. 
thing to fop all manner o Vomit- 
in s in Old or Meng, t more 
eſpecial in 4575 as are of Elder | 
Tears. Tale Fwice of Limons 4 
d sſpoonful, Salt o f 7 Tartar a ſeruple «| 
mx and di ol ve to which add 
Spirit of Po pies one ounce (more 
or leſs) Mint-water ſox 8 d 
mix and give it for 4 Doſe. 


: this caſe alſo, 4 Tincture 4 th 


/ 


"half a Oy of 


SF * 7 a * 4 
- 1 * . * 
2 * -w | es * * 0 
ay. "10 | 915 x 
32 * 
% N * * * of * + » 
4 23 I - : * 1 7 22 
n 3 y . © : ; 
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„ Wor "Fea Þ pay 


peony,,.,yel- 


al, a 


SD 
2 


= |'the. Roots f Male 
8 I 


Tent 1 ; reduce them 


to a ouder, mix them well, 


er or a ſpoontul at a time in 
1 5 convenient Liquid. 
ri 


Feral, wipe them clean; 
but do not waſh them: bruiſe 
them very well in a ſtone or 
' glaſs Mortar; ſtrain out the 
uice, and putting it into a Glaſs 


upon an empty Stomach, taking 
it once or WICE a Day, 2 and you 
wall find great Benefit thereby, - 


12 beſt Spaniſh Soap in half a 
| pint of White-wine, and paſs 
it through a woolen dr? or 
| Strazner : put to it by infuſion 


vide it — two Doſes, and take 
one two Hours after the other, 


cannot contain the Urin, Take 
"choice Gum-anabjick, "of each a 


and let the Patient take from 
ten fo twenty grains twice a 


in Stopt; Tale the Rogts | 
of wild Garlick, by ſome called 


185 White - Wine 8 drink it off, — 
other : Diſſolve a little of 


five or fix grains of Saffron, di- 


eſpecially 


4 
” 2 2 : 
K . „ - a 
1 2 rr 

— 2 8 "= —_— ä — — , 8 3 — ». ; 5 „ 37 a 
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1 if it 


be great, — 10 F Il remove in 
a little time t 


Ce. | 


25 In an extream POO e we hive 
Found this migeture if en uſe. | 
"Take Gutte Vita, Powers of Juni- 
per, Powers of Anniſeeds, of ah 
an ounce mix them: doſe one 
ſpoonfu in Mhite- wine. Or this: 
Tale Guttæ Vite, Powers of Juni * 
Spiritus Anticolicus, of each an 
. ounce; mix them: doſe a ſpoonful | 
48 r Parſiey water is com- 
mended, ſo alſo Mater Arſmart 
5 1 Hydropiper per, This following is 
| ſeldom found to fail, Take Ponder | 
Venice-Turpentine ( made hard | 
by boiling in Water) Goats-blood 
ryjed, and made into fine Pouder, 
each equal Parts: mix them : 
oſe 3 half a dram to a dram, 
in time of Extremity, as alſo 


he Obſtruction, 
and cauſe a free en of Vet, 


* 
P - « 
«4 + i 
4 
— ” - I * - ” a 6-4, $6 + — 0 
9 does not * * * p 
x = 
1 
1 


| Vrine tir f 
mate. a ; : 
's Pizzle 
| 555 nel t 
Ou 7 of 5 fro 
mons half an 3 B 1 | 
root finely {lit uartet of |. 
an ounce; Potd of oo, half Til, 
a dram; Bay- berries well dere * 
an ounce, gy en Shivings arge , 
| of an ounce, .and'* 8 . 0 fuſe in « 
rams of the Shavings of Ivory: | | rs, wi 
[boil or infuſe theſe over a F tle | Nen ſha ether z, then le 
Fire in a pint of of Rhepiſh ine; them d in & cool place for the 
"ſtrain our the liquid part, and Per of Heel *decant the cles 
let the Party drink half a page | Tinfture, and put to it an e 
as hot as Milk new taken from | 9%«ntiry 'of Choice Whte-Port- ine 
the Cow, 5＋7 2 and Even- ra Sets of deja (ah Canary: 5 
ing, or o Stoppage | /weezes it with a ſuſſir 


of double refined Sugar, 715 keep 
wſe, F ort, 
Rig 2450 1 , 2 * 


befate. 

This il nds only pleaſant t to drink, 
bur 3 taken preſerves the 
Langs againſt cold Diftillations of 
-Rhewins, a ahd other Defetls that 
afflict cheſs aud encline them to 
Conf It lengthens , the 
Breath, 5 the Heart, and heeps 


4 ill gr. occaſioned by Damtps and 


eren, Iriſh: Take the 
ſtrongett Beer, ten pound of 
dete. lee pound of 
Pp of Vinegar, . a piece 
Sugar ; let it ferment wi 
the ite of an Egg, and a 
little Flour tyed up in a Bag tive 
or fix Days, and then jt is fit for 
uſe. This Water is an excellent 
Freſerratire N the Plag, 


Aqua Yite made from the 


7 


times a Day as a Cordis 
good alſo for all cold Stomachs, 
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Small-Pox and Meaſles, and all 
Peſtilential Diſeaſes ; two ſpoon- 
fuls being taken three or four 
Cordial: Tis 


want of Digeſtion, &c. 
Uteri Pzolapſus ; Apply to 
the Navel 4 pretty large Cup- 


ping-glaſs, but ſuffer it not to 


continue too long on, a quarter 
of an Hour being the longeſt, 
for fear of injury, eſpecially to 


the Navel String. 


The only thing for this cure, is 
the Mooden-Ring, made of Box, or 
Corus, or Elder-wood, an Inch and 


three quarters, or two Inches, more | 


or leſs, in diameter, from outſide 
to outſide : this always keeps the 
Womb its its place, without any 


trouble, and binders its prolapſion, 


nor need it ever be taken out, but 


now and then to cleanſe it. See 


| 


q 
| fine Bouder three drams,: mix, and 
\ therewith anoint the part affected, 


- 
4 


more hereof, in our Comment upon 
Sydenham's Practice of Phyſick, 
Lib. 2. cap. 3. Sect. 3. 
Uvula Fallin : Take Cori- 
ander-ſeeds, and Rue, ih Ponder, 
boil them in Mint-water, and 
ſweetning it with a little Sugar, 
often gargarize the Mouth, a 
it will be remedied. 3 
or, Take Honey, puice of A 
kermes, of each an ounce, Catechu in 
Pouder, one ounce, white Pepper in 


four or five times a Day. 

_ Uvula Relax'd; Tale Juice 
of Alkermes, Acacia, of each an 
ounce, Catechy in fine Pouder, an 
ounce and half, Saccharum Saturni 
two drams ; mix them : with which 
beſmear the Part oftentimes in # 
Day. | 


WA 


| it the Yolks of four 
Eggs, and two or three ſpoonfuls 


pf Rofe water, mingle this well N 
together; then make it like Bat- 


ter, with Cream and a little Su- 


gar, and bake it on Irons, very | 
Far, "I l upon a Wooden Roller made for 
g to make: Let as 


thin 


much Flour as you pleaſe be 
mingled with new Cream in the 
Evening, taking care that it do 
not ſour on the next day; when 
they are well temper d and 
clear'd from the Lumps, add a 
ſomewhat greater quantity of 
Pouder-Sugar than that of the 
Flour, and intermixt all with a 
Spoon. Then pour in more 
Cream, with a little Orange-flower 
Water, till the whole Maſs be- 
comes almoſt as thin as Milk, 
and ſtir all well together. In 
the mean time, the Wafer - Iron 
is to be heated and rubb'd on 
both ſides, from time to time, 
with freſh Butter put into one 
corner of a Napkin. Then let 
vour prepar'd Cream, or Batter, 
be turn'd upon the Iron, but it 
mult not exceed a Spoonful and 
half for every Wafer, which will 
be render'd ſo much the more 
delicious, if the Iron be preſs'd 
a little, Afterwards the Wafer- 
Iron is to be laid upon the Fur- 
nace, ſo that when the Wafer 
is bak'd on one fide, it may be 
turn d on the other. To know 


nred on. 


* ag #3 


| 


| 


a Aj Afers to make: Take 
a quart of Flour | 
4 heaped, apd put to 


| 


— 


1 
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yy 
* 
* 
. # . 
* — 
0 | : 
| A 
\ W 


whether the Wafer be done 
enough, let your Iron be gently 
opened a little, and bien. 
whether it be come to a good 
colour. At that very Infant 
take off. your Wafer from the 
Iron with a Knife, rolling it a 
little round the ſame. Laſtly, 
Let the Wafers be ſpread hot 


that purpoſe, to give them their 
due tive. and ſet them into the 
Stove as they are finiſh'd, to the 
= that they may be kept very 
_ ; 
Walnuts to Pickle : Gather 
them a Fortnight after Midſum- 
mer, before they be too old ; then 
ut them into a Kettle of cold 
ater and Salt, and let them 
ſtand in that till *tis Scalding 
hot. After that, put them in 
lukewarm Water, ſhifting them 
five or fix times, with ſome Salt 
to every. one of the Waters ; as 
you change them, drain the Wal- 
nut, and rub off the black Skin 
of every one. Then putthem in 
the Pot you intend to keep them 
in, and boil half with Wane, 
and half Beer-Vinegar, a little 
Muſtard-Seed beat to Pouder, 
Fennel and Dell-Seed, Jamaica - 
Fepper, Ginger a race or tu, 
cut in pieces, two Bay- leaves? 
Boil all this in the Vinegar, and. 
when it is cold ſtrain it into the 
Walnuts. You may put in a 
Clove of Garlick, and à little 
Oil, to keep them from Mo- 


thering. UUatout: 


Palſi 
with 
for t 
drop 
cauſe 
they 
Win 
the I 


drive 


and infuſe them in a 


Vapours, keeps out infect 


„ 
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"Walnut-Water ; Take green 
Walnuts before they have any 
hard Shells in them, two pound, 


Rue and Carduus, of each a 


handful : Roman Wormwood 
and Baum, of each half a hand- 
ful ; bruiſe all theſe together 
on o 
Malaga ; draw off the Water in 
a eold Still, and keep it cloſe 
ſtopt for uſe. | 


An ounce of it at. a time, | 


Morning and Evening, expels 
fectious 

Airs, reftores Appetite, and 

cauſes good 32 ion; creates 

a freſh and lively C 

and removes Pains in the Sto- 


mach. | 
Walnut-UWater, another, cal- 


led The Mater of Life: Take 


Walnuts in the beginning of 
Fune, beat them in a Mortar, 
Still them in a Roſe-Still, 
and keep the Water by it ſelf. 
Then make a ſecond Water, ga- 
thering your Walnuts about Mid- 
ſummer, or within three days af- 
ter, and uſe them as you did the 
firſt. Keep that Water by it 
ſelf alſo, Then gather your 


Walnuts three times a Fortnight 


after, and uſe them as before, 
and keep that Water by it ſelf ; 
then put a Quart of each Water 
into a Roſe-Still, mix it together, 
and when it is Still'd keep it cloſe 


ſtopt for your Uſe. 


It will heal all manner of 
Palfies and Dropſies, being drunk 
with Wine taſting, It 1s good 
for the Eyes, it you put one 
drop therein. It is good to 


cauſe Conception in Women, if | 


they drink thereof 3 ſpoonful in 
Wine once a day. It is good for 
the Infirmities of the Body, and 
driveth out all Corruptions, it 


Countenance, | 


— 


will 


| it be drank with Wine and Wa- 
ter moderately, It will kill 
Worms in the Body, either with 
Wine, or by it ſelf, Who uſes 
to drink it continually, ſhall live 
as long as Nature may well con- 
tinue in him. If you have any 
Wine that is turn'd, put a. little 
thereof into it, and ſtop it cloſe 
and within eleven days it will 
rectify it again. f 
Walnuts to keep all the 
Pear; Take the Stampings of 
Crabs, when yon make Verjuice, 
and lay a Layer of that, and a 
Layer of Walnuts, till you have 
hlFd your Pot : this will make 
them eat all the Year as if they 
were freſh gather'd, and they 


el. 

Ualnuts to Pzeſerve : Take 

green Walnuts before they have 

contracted a hard Shell under 
them, pierce them with 2 Nee- 

dle, and boil them in three or 
four Waters to take out the bit- 

terneſs; and when they are ten- 

der, to twelve Pints of the laſt 

Liquor put twelve Pints of ordi- - 
nary Sugar: boil it up, and cla- 
rify it with Whites of Eggs ; 


then ſtrain it, and boil it to a. 


Syrup. Put the Nuts into the 

Syrup when cold, 

Theſe Preſerved Walnnts are 

very Cordial, Pectoral, and Sto- 
machical, they ſtrengthen it, and 


cauſe a good Digeſtion, and are 


excellent in Fluxes, and Looſ- 
nefles ; allo, an Antidote againſt 
the Plague, and all poyſonous 
and peſfilential D:feaſes. _ 
Wardens oz Pears to Stem: 
Pare them, and put them 1nto a 
Pipkin, with ſo much Claret- 
wine and Water as will rear 
reach to the top of the War- 
dens; ſtew them gent ly till they 
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grow tender, which may be in | 
two hours; after a while, put 


in ſome Sticks of Cinnamon brui- 


ſed, and a few Cloves ; when 
they are almoſt done, put in Su- 
gar enough to. ſeaſon them well, 
and their Symp,which you pour 
out upon them in a deep Plate. 
Warden, Quinte, oz Pear- 
Wye : Take either of them, and 
you may either take them feve- 
rally or all together, quartered 
or ſliced raw ; if in quarters, put 


ſome whole ones among them; 


if ſliced, beaten Spices, and a 
little Butter and Sugar, taking to 
every twelve large Quinces 2 
pound of Sugar, and a quarter 
of a pound of Butter; cloſe it up, 


and bake it; and when it is well 


baked, maſh the Fruit; then put 
in ſome Cream and Yolks of Eggs 
well beaten, and ſtir them all 


together; then cut the Cover in- 


to five or fix pieces, Diamond- 
faſhion, put in a little Roſe- 
water, and ſcrape Sugar over 
It. | . 

Warts 3; Take May-Butter, 
melt it in a moderate Heat, mix 
it well with 3s much Oil of Tar- 
tar, per deliquium, as will cauſe 
a ſenſible, but not conſiderable 
ſtrong taſte, and make it into an 
Ointment, and with it often 
anoint the Warts, as hot as you 
can well endure it, and they will 
either fink or peel off. | 

Warts to Cure: Take an 
Onion bruiſed; and mix it with 
Salt and Honey, and lay it to 
the Warts. 

UWarts to Remove: Waſh 


the Warts often with the hot- 


Blood of a Pig, . ſuffering it to 
dry on them; then waſh it of 
with Lye of Wood-aſhes, and 


PE 
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mixed with Oil 
tine. e Cy 
 UUatſh for: the Fate: Take 
two new laid Eggs unbroke, and 
put them into an Earthen pot, 
and put as much Juice of Limon 
as will cover them over; ſtop 
the Pot cloſe, till the Eggs be 
conſumed, Shells and all. Then 
take a agar of French Barley. 
and boil it in Water ; bein well 
boiled, throw the firſt Water 
away, and add freſh Water, and 
boil it again, and then ſtrain it 
out, and put the. Water into the 


of Turpen- 


and put to it two penny-worth 
of Serus, and fix penny- worth of 
Camphire, and two ſpoonfuls of 
the beſt Sallet- Oil, and ſo waſh 
with it Morning and Evening, 
and ſhake the Bottle. | 
Waſp⸗Ballg Perfum'd: Take 
white Soap four Pound, Orrice 
fix Ounces, Macaleb three Oun- 
ces, Cloves two Ounces, all in 


a little Oil of Spike, Rho- 
dium, or the like, of which 
make Balls. 
Gater foz Buiſes: Take 
two handfuls of Scabious-flow- 
ers, of Smallage, Bay-leaves, 
Pennyroyal, and Chamomile, of 
each a handful ; the Pouder of 
Myrrh half an Ounce. Bruiſe 
the Herbs, and put them to in- 
fuſe in two Quarts of White- 
wine; then diſtil them, and let 
the Party drink two ounces of 
it Morning and Evening. 
It is excellent good for inter- 
nal Bruiſes or Hurts; alſo, for 
Spitting of Blood, and Inflamma- 
tions, 


Water Beautifying, by Sir 
| Ken, Digby: Take white Lil- 


— 


lay ON a Plaiſter of Elder-bark | hes {1x drams, Lorence-Orrict 


Roots, 


" 


Pot where the Limon-juice is, 


Pouder ; mix the Soap with 


a litt! 
and fi 
drop 

into t 
Cire t 
Oat-n 
Wate 


| ſtay, and in a little time heal 


— 


— K____ 


WA 


2 * 


[ 357 ] 


— 


5 


Roots, Beans, Cicers, Lupins, 


of each half an ounce, f 
Bean-flowers a handful, Gum- 
Tragacant, White-Lead, fine Su- 
gar, of each half an ounce. 
Crums of White - bread (ſteeped 
in Milk):an ounce, Frankincenſe 


and Gum-Arabick, of each three | 


drams ; Borax, and feather'd Al- 
lom, of each two drams ; the 
White of an Egg, Camphire a 
dram and a half; infuſe them 
twenty four hours in a ſufficient 
quantity of Roſe, and Bean-Flour 
Water, equal Parts; then diſtil 
it in B. M. This Water Smooths, 
Whitens, Beautifies, and Pre- 
ſerves the Complexion of La- 
dies. They may waſh the Faces 
with. it at any time, but eſpe- 


cially Morning and Evenin 


Water foz Cankers: If you 
are troubled with a Canker in the 
Mouth, Cc. take Sage, the Bark 
of Elder-Tree, Comfrey, Sor- 


W rel! and Endive; of each two 


handfuls, ſtamp and ſtrain them, 
when infuſed twelve hours in 
two quarts of White-wine, gar- 
gle your Month with it, or anoint 
or waſh the place with it elſe- 
where, and it will make it at a 


It. „ 
Water foꝛ Soꝛe Eyes: Take 
Rue, Fennel, Vervine, Agrimo- 
ny, Bittany, Scabious Hounds- 
Tongue, Eyebright, Pimpernel, 


Sage, of each of theſe Herbs one 
handful, diſtil all together with | 


a little Urine of a Man Child, 
and five grains of Frankincenſe; 
drop of the ſame every Night 
into the Sore Eyes, and it will 
cure them. i Be) 

Water⸗Gzuel: Take the beſt 


Oat-meal beaten, and ſteep. it in 


ſh | of Mace, and when it is enough, 


put in ſome Raiſins and Currans, 
(which have been infuſed in a 
Pot of Seething-Water) and a 
little Wine, a little Salt, a little 
Sugar, and ſo eat it, 
ater-Mzuel 3 - Take about 
two parts Oat-meal, well beaten 
in a Mortar, and one part of 
Rice, in Pouder ; boil theſe well 


in Water, adding a good pro- 


portion of Cinnamon to boil in 
.1t; then ſtrain it through a Cloth, 


and ſweeten it to your Taſte. 
The Tolk of an Egg beaten with 
a little Sack put to it, is not bad 
in a Looſneſs, at other times 
you may add Butter; it is very 
taſtful and nouriſhing. | 

| Water foꝛ Heat: For Heat 
Or Pimple in the Face, or hot 
Inflammations in the Eyes, take 


white and red Roſe- water, of each a 
, pint . Tutty-ſtene in Pouder, Alves 


flowers, of each an ounce ; put them 


Balneo Marie five or ſix days, yet 
requently, in the mean ſpace, move 
d ſhake them together; then with 
the Infuſion waſh hour Face, Eyes, 
and other Parts inflamed or 
ing out with Heat, every Night go- 
ing to Bed, and it will, by a con- 
ſtant uſe, remove it, and make the 
Skin beautiful. 8 
Water to cool the Liver: 
Take Barberry- leaves, and Wood- 
ſorrel, of each two handfuls; 
Plantane- roots, and Leaves, a 
handful: Mellon-ſeeds, Borrage, 
and Bug loſs- flowers, of each an 


ounce; bruiſe them well, and 


infuſe them in a gallon of Spring- 
water; diſtil them in that Wa- 
ter, and drink a quarter of a pint 


Water all Night, the next Day | 


* 


ſtrain it, and boil it with a Blade 


+ Epatick, fine Sugar, and Roſemary- 


cake 


#4; of 


this recommended Water. Take + 


in a double Glaſs, and place them in 


© Jap 35 


of it faſting with the Syrup of 
Limon, Citron, or Violets, and 
walk about a while after the ta- 
king thereof, | wg 
Mater foz the Plague: Take 
of celandine, Roſemary, Baum, Mug- 
wort, Pimpernel, Dragons, Mug- 
wort, Scabious, Agrimony, Bettony, 
Angelica, Pellitory of Spain, Car- 
duus, Marigold leaves and Flowers, 
Borrage-leaves and Flowers, Roſa- 
ſolis, Fetherfew, Pellitory of the 
Wall, red Sage, Setwall, Mother of 
Thyme, Devils-bit, and Tormentil, 
of each 4 good handful, with a few 
Sprigs of Rue, and Walnut-leaves, 


or green Walnuts ; bruiſe all well, 


and let them infuſe in 4 ſufficient 
quantity ef White wine three Days 
and Nights, keeping the Pot they, 
are in very cloſe, yet often ſhaking 
it, that the Ingredients may move 
in the Nine; then diſtil the Wine 
and Herbs, and keep the Water that 
is drawn off cloſe flopped in Glaſs 
Bottles, where the Sun may come 
to them. | 1 
The beſt time of diftiling this 
Water is in May, if the Materials, 
by reaſon of the forwardneſs of the 


Spring, may le had ſo early. Ten 


ſpoonfuls of it may be taken Blood- 
warm, to prevent the Plague ; and 
this muſs be done when the firſt 
Symptoms of it appear. And upon 
taking it, walk about till you ſweat 
again, for the ſpace of an hour, not 
eating or drinking after it for the 
| ſpace of two hours, or more; and 
then go to Fed upon it. Tf it 
chance to cauſe you to Vomit, it is 
4 ſign it has taken the better 
1 

This is alſo good againſt Agues, 
or any infections Diſeaſes of the 
Sipmach, being taken before the Fit, 
or Inſec tion too far ſeizes, 


2, 0 


Saxifrage, Pellitory of the Wall. 
Mother of Thyme, green Sage, 15 
diſh-roots ſliced, of each of them 4 
handful ; ſteep the Roots and Herky 
4 Night in Milk, and the ney 
Morning diſtil them. 2 
Two ſpoonfuls drank faſting, 
with as much White -wine, 1s 


prevent Stoppage. 

| UWater @weet: Take Roſe- 
leaves, Bay-leaves, Lavender, and 
ſweet Marjoram, Eglantine and 
Pinks, of each two handfuls; 
Cloves and Cinnamon, of. eac 

an ounce ; bruiſe all theſe; and 
pour upon them two quarts of 


Grounds) let them infuſe twen- 
ty four hours, then diſtil it, and 
draw it till the Ingredients re- 
main almoſt dr. 

Water fox Alters This is 
an excellent Water, Take green 
Arſmart as much as you pleaſe, 
Parſly half as mach, Saxifrage 


Water to drineſs without burning, 
"Tis a famous Water, and gives re- 
lief upon the Spot : Doſe ſix or 
eight ounces, two or three times 4 
day, a little ſweetned with Virgin 
Honey. . 

If tie Ulcer is well cleanſed and 


ing, this following Styptick-water 
will perform the Cure immediately, 


Take Spring-water, a quart, Roth- 


Alom, Saccharum Saturni, ef each 
four drams, Vitriol calcin'd to 


Whiteneſs two or three drams; mix, 


Mater foz the Stone: Tate | 


digeſt warm for a Week, then de- 
cant the clear again, then filter and 
keep it for uſe : with this waſh the 
Ulcer twice a day, and apply Pledgets 
thereon dipt in the ſame, 

| | | N aten 


good alſo to provoke Urine, and 


ſtrong Ale, (that is near the 


4 quarter as much; put all into 


4 common Still, and draw off th 


incarnated, fo that it is fit for heal · 


Water into which 
ſolyes by degrees, leſt it 


firſt made on the Surface, and to 


Liquor, let them be pick'd and 


i . 
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Waters and Liquors. uſed in France 
- inſtead of Beer. : 
Waters and Liquozs how to 
Ice: For that purpoſe a kind of 
Ciſtern, in form of a Box, is to 


be provided, which may be of 


any convenient ſize, but ſet out 
on the inſide with tin Molds, 
into which the Liquors are to be 
ut. Theſe Molds, or other 
efſels, being fixt in order on 
this Ciſtern, and cover'd with 
their reſpective Lids, the remain- 
ing void Spaces are to be filled 
up with broken pieces of Ice, 
as alſo with ſeveral handfuls of 
Salt ſtrew'd up and down e 
where, and laid over the Molds, 
by which means the Liquors 
will effectually congeal. A hole 


ought alſo to be made in the | 


Ciſtern, about the middle of its 
height, to give 2 to the 

the Icę diſ- 
onld. 
overflow the Molds: Then care 
muſt be taken, from time to 
time, to break the Ice that is 


put Salt again quite round about 
the Molds, to cauſe the reſt to 
freeze. Laſtly, When the Li- 
quors are ready to be ſerved up 
to Table, the China Dithes, and 
other Cups, are to be filFd with 
theſe little pieces of Ice. 


Waters wſed in the Summer-S eaſon. 


Water of Uiolets : Having | 
provided two good handfuls o 
Violets: for every two quarts of 


put into water, with a quarter | 
or half a pound of Sugar ; when 
all have been well infuſed from 


Morning till Night, at leaſt for 


five or ſix hours, ſtrain the Li- 
quor through a Linen Cloth, or 
Only through a Sieve, and ſet it 
by to be Ic d, according to the 
method for all ſorts of Waters 
in general above explain d. 
Another way : Whenever you 
have not leiſure enough to let 
the Ingredients Infuſe as before, 
the pick'd Violets may be thrown 
into a convenient quantity of 
ere b poi 15 — as 
long as it is e: pour 
off the Liquor out of one Pot in- 
to another, as it were beaten 
water, till by this continual agi- 
tation it has acquird the ſmell of 
Violets, which may be further 
improv'd with Orrice-Pouder. 
Laſtly, Strain your Liquor, and 
ſet it by to cool. 1 
Waters of Dzange Flowers: 
Take only the Leaves of a hand- 
ful of Orange flowers, without 
the yellow and green, thoſe be- 
ing ſufficient; to give the Smell 
and Tincture. Let theſe Flow- 
ers be infuſed in a quart of Wa- 
ter, with a quarter of a pound 
of Sugar, in ordet to be ſtrain d, 
cooPd and ic'd, as occaſion re- 
quires, otherwiſe, if you will 
make a quick diſpatch, beat up 
your water with the Flewers 
and Sugar, by pouring them ſe- 
veral times out of one Veſſel in- 
to another, and finiſh the work 


| after the ſame manner as in pre- 


paring Violet-water. 3 
8 ater of Jonquil: Let a 
2 handful of theſe Flowers 
well. pick'd, and infuſed in 
water with Sugar, from Morn- 
ing to Noon, or from Noon till 
Night; and one hour before the 
Liquor is ſerved up, let it be 
cool'd and iced, after having 


A a 4 ſtrain'd 
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ſtrain'd it . a Sieve or a 
Linen Cloth. The work may al- 
ſo be more ſpeedily done by 
beating up the water, with the 
have been ſteep'd as long as the 
time will admit; then ſtrain off 
the Liquor, and pour it into the 
Ciſtern to be Iced. _ | 

Water of Musk Roſes 2: 
Take as before only the Leaves 
of your Roſes, and let them in- 


Flowers and Sugar, after they | 


- 


fuſe in two quarts of water, with 


2 quarter of a pound of Sugar; 
otherwiſe, beat and pour them 
out of one Ewer into another. 
Then ſtraining all, ſet them by 
to cool, and it will prove a very 
delicious Liquor. 5 
Water of Pinks: Having 
pick'd the Leaves, throwing a- 
way the white and the green, 
let them be ſoaked in the Morn- 
ing, or during the Afternoon, 
with a quarter of a pound of Su- 
gar, in two quarts of water, in 
order to be ſtrain'd and iced; 
otherwiſe, pour off the Liquor 
out of one Pot into another, till 
it has imbib'd the ſcent of the 


Pinks, after they have been ſteep- 


ed therein for a quarter of an 
' honr. Laſtly, Strain it through 
a Sieve or a clean Napkin, and 

ſet it by to cool. 


Water of Tuberoſa Flow- 


erg: The Legves of theſe Flow- 
ers are to be taken hkewiſe 
without the yellow 'and the 
ſtalks, and infuſed from the Eve- 
ning till the next Morning, or 
for the ſpace of half a Day, with 
_ a ſufficient quantity of Sugar; 
otherwiſe, if it be requiſite to 
prepare it ſooner, the Liquor 
may be beat up as before, by 
pouring it out of one Pot into 
another, till it be well impreg- 


vn... 


ers. Then it muſt be ftrain'd 
Cloth, and well ice. 

two handfuls of ſeſſamin- flowers, 
two quarts of Water, with 2 


gar: For a owe diſpatch; the 
Liquor may be beat up, ſtrain'd; 
and ſet by to cool. Thus ſuch; 


made, after the ſame manner of 
all kinds of Flowers, that have 
2 ſweet and pleaſant ſmell. 

Water of Cherries : Having 
made choice of Cherries that are 
very ripe, let them be cleared 


| bruiſed and fteep'd in Water, 
allowing a quart for every two 
handfuls of Fruit, with a quar- 
ter of a pound of Sugar. -If they 
are not ſet by to infuſe for ſome 
hours, the water muſt be beat 


out of one: Pot into another ; 
then it may be ſtrain'd and iced 
in the Ciſtern. „ ins 
Water of Dtrawberries + 
| After the Strawberries have been 
well pick'd and bruiſed, let the 
Juice be mingled with ſuch a 
quantity of Water and. Sngar, 
as may be ſufficient to make a 
pleaſant Liquor: Then let all be 
clarify'd and ſtrain'd, ſqueezing 
out the groſs Subſtance ſtrongly 
| to give the water a red colour, 


ing Bag, or throug 


folded into three or four doubles, 
Mater of Rasberries: This 
Water is made after the ſame 
manner as the former: The pro- 
| per 


nated with the Tuberoſa Flow” 
through a Sieve, or a Linen 
Water of Jeſſamin + Take 5 
and let them infuſe in one or 


good quarter of a ponnd of Su- | 


Waters as theſe may be eaſily 


from their Stones and Stalks, 


up by pouring it ſeveral times 


If you have no mind to Ice this 

Liquor, it muſt be made clear 
by paſſing it through the ſtrain- 
a Napkin 


A 


it through the Straining-Bag. 
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tincture and ſmell may alſo 
be given to both ſorts, without 
the colour, by making uſe of 
white Strawberries or Rasber- 
rie. 0 
Mater of Currang: Let the 
ripeſt Currans be bruiſed, ſqueez- 
ed and infuſed, in water, with 
Sugar, for five or ſix hours; 
then ſtrain the Liquor through a 


Sieve, if you would have it 


Iced. Otherwiſe, if it be de- 


ſign'd for a cooling Drink, you 


need only clarify at by paſſing 


Water of Apꝛicocks: Let ve- 
ry . ripe Apricocks, that have 
been pared, ſton d, and cut into 


pieces, be put into water that 


s boild for ſome time, adding 
a quarter of a pound of Sugar 


to every quart of Water. After 


the Fruit has infus d for ſome 
time, the work may be finiſh'd 
according to the preceding Me- 
thod, by often beating and pour- 
ing the Liquor out of one Veſſel 
into another; then it may be 
ſtrain d or made clear, in order 
to be ĩced o +5555 
Water 'of Peaches :- Is pre- 
par'd after the ſame manner as 
that of Apricocks ; but *tis ob- 
ſervable, that all theſe ſorts of 
Liquors made of Fruits, that 
have no great ſmell, may be per- 
fum d with Amber or Musk at 
diſcretion. 155 
Mater of Oꝛanges: Squeeze 
out the Juice of three or four 
Sevil-Oranges into two quarts of 
water, and ſteep the pulp and 
Seeds in the ſame water during 
ſome . a good piece 
of Sugar. This Liquor, for a 
quicker diſpatch, may be beat 
up by pouring it often out of 
one Pot into another, and then 


it may be ſtrain d through a Bag 
or Sieve, n order to be cool'd 
or iced ; the Juice of a Limon 
added, will give it a more agree - 
able tartneſs. © s. 
Water of Limons: Having 
in like manner ſqueezed out the 
Juice of three or four Limons 
into two quarts of Water, let the 
Pulp and Seeds be ſoaked therein, 
with a quarter of a pound ot 
Sugar, during ſome hours; then 
ſtrain the Liquor as before, and 
ſet it by to be iced or cool'd, 


Water call'd Dzangade: To 


make this Liquor, a greater quan- 
tity of Oranges is requiſite than 
for the common Orange - water; 
that is to ſay, ſix Oranges and 
two Limons for every quart of 
water. The Juice of theſe is t9 
be ſqueezed out, and the Seeds 
left to ſteep for ſome time, or 
elſe, the water muſt be beat up, 
by pouring it out of one Pot in- 
to another; then preſſing the 
Oranges, the Liquor may be 
ſtrain d and ſet by to cool. 

Water call'd Limonade: A 
very good ſort of Limonade may 
be prepar d, by allowing three 
Limons to à quart of water, 
with a quarter of a pound of 
Sugar; and theſe Ingredients 
may be proportionably augmen- 
ted, according to the quantity 
deſign d. After having ſqueezed 
out the Juice of your Fruit into 
the water, leave the Pulp and 
Seeds to infuſe for a conſiderahle 
time ; then preſs the Limon, 
Pulp and Peel, ſtrain the Liquor, 
and (et it by to cool. Several 
ſorts of ſweer ſmelling Flowers 
may be added to this Limonade, 
to heighten its ſcent and flavour; 
which may alſo be done with 


| 


Amber or Musk. beaten before 
| | in 
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in a Mortar with a little Sugar, 

or Sugar-Candy, and afterwards 
put it into the Liquor. Ba 

Another ; Let two quarts of 
Wine, one pint of Water with 
the Juice and Seeds of two 
Limons be put in an Earthen- 
pan, adding nine or ten ounces 
of Sugar more or leſs, aceord- 
| Ing to your own Inclination, 

and the quality of Wine; after- 
wards having lefe theſe Ingre- 


dients to infuſe about half an | 
hour; pour the Liquor thro? | 


the Straining-bag, and diſpoſe 
ol it in Bottles. 1 
Limonade another fort: Having 
rovided Cedres, Citrons, or 
arge Limons ; take all that part 
which contains the Juice, and 
ſeparate them from 'the Ker- 
nel, cutting them into quarters 
or otherwiſe; in the mean 
While let ſome Sugar be boifd 


up to its Blown quality, that is 


to lay a pound for every dozen 
of Citrons or Limons ; and when 
it has attain'd to that degree 
throw 1n the Juice, leaving all 
to boil together, till it return 


to the pearled degree: Then 


pour the Syrup thro' a Sieve, 
et over an Earthen-pan, and 
keep it in Glaſs-Bottles for uſe. 
This Liquor 1s very delicious 
and cooling, when a ſmalt 
quantity of it is mingled with 
water, beaten and poured ſe- 
veral times out of one Veſſel 
into another, that it may be 
well diluted. A Limonade may 
alſo be made even with the 
Leaves of the Citron-tree,which 
are very Odoriferous, and full of 
a pleaſant and cooling Juice; 
but it can only be put in pra- 
ctice in Countries where ſuch 


Trees are more common than 


well known, upon 


of Liquor may be ard 
| Aube any Citrons or —.— 
which nevertheleſs has the taſte 


few drops of Spirit of Salt, 
being no leſs uſeful and whole- 
ſome ; for the Virtues of this 
Spirit are very particular and 


count it is ſometimes uſed in- 
ſtead of Verjuice in Sauces and 
6 e 


water: Take as much Milk as 
may be ſufficient to whiten the 
quantity of water you would 
| have ptepar'd, and to give it a 
tincture or reliſh ; adding a 
| quarter of a pound of Sugar to 
every quart, and ſqueezing in 
the Juice of a Limon, which 
will much promote the pleas 
 ſantneſs of its taſte ; then pour 
it thro' a Sieve as other Liquors 
of the like nature, to clear it 
from the droſs of the Sugar; 
but if you do not deſign to Ice 
it, only let it paſs thro the 
Straining-· baagg. 
Water of Chotolate: This 
water as well as the former may 
be uſed in the Winter, and at 
any time when the above · men- 
tion'd Flowers and Fruits are 
wantinz; it is prepared only by 
grating 
Water, accordingly as the quan- 
tity requires; and adding a good 
quarter of a pound of Sugar to 
every quart ; afterwards all be- 
ing well ſteept and infus'd for 
ſome time, the Liquor muſt be 
ſtrain d in order togye Iced or 
cooled. | * 
Water call'd Roſade: Is 2 
pleaſant Liquor made of pound- 
ed Almonds, with Milk and 


Clarified 


WAS 7 | 
in theſe Climates; laſtly a kind 


of Limonade by the means of a 


which ac- 


ſome Chocolate into 


. — 


— 


— 
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Clarified Sugar, but it will not 


three Days in a Veſſel of double 


half an ounce for every quart of 


** 
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n 


keep long; becauſe it 1s ſoon' 
— to Deore . ſo greaſie and 
unctuous, that it afterwards be- 
comes very diſagreeable to the 
palate, and conſequently fit only 
to be thrown away. 


Waters and Liquor: for Winter-' 
Seaſon, Some before mentioned 
may ſerve in Winter, as 9 
Chocol ate-Water; c. 


' Wate- of Cinnamon; Take 


* 
% 


the beſt Cinnamon well beaten, 


and infuſe it for the ſpace of 


Glaſs with Roſe-water, or Com- 
mon-water, a pint of White- 
wine, and Sugar proportionably 


to the quantity. To that pur- 
| poſe the Veſſel muſt be ſet up- 


on hot Embers, or in a warm 
place, and well covered; then 
the Liquor may be ſtrained and 
kept for uſ. Sod 
Another U 
occaſion ſome 
may be taken, that is to (ay, 


ten Cinnamon 


water, and boi}'d together with 
Sugar till it be half conſum'd, 
then ſtrain your Liquor, and it 
will be very pleaſant. The 
water may alſo be boiled alone, 
and when it is taken off from 
the Fire, the beaten Cinnamon 
is to be thrown in with a quar- 
ter of a pound 


be ſtrained as before. Another 
more Simple water may be made 
only by caufing the Cinnamon 
to be lieep'd in it at Night till 
thenext Morning,or from Morn- 
ing to the Evening of the ſame 
Day, Then it muſt be ſtrain d 


n any urgent 


of Sugar; as 
ſoon as the Liquor is cold it muſt 


and ſet by too cool after the 
ſame manner, as the above · men- 
tioned Liquors. oO 
Mater of Coziander-ſeedg: 
Let 2 handful f Coriander feed 
taken out of its Husk or Cod 
be put into a quart of water, 


| with a quarter of à pound of 


Sugar, leaving all to ſoak till 
the water taſtes ſtrong of the 
Secde, and the Sugar is diffolv'd; 
afterwards having beat up the 
Liquor by pouring it ont of one 


pot into another; let be ſtrain d 


and cool d, or Iced accordingly 
as occaſion ſer re. 
Mater of Aniſerdg: Take 
a handful of Aniſeed well clean 
ſed, and infuſe it in a quart of 
water, with a quarter of a 
pound of Sugar; as ſoon as the 
water is ſufficiently 1mpregnated, 
ſtrain it off, and if you think fir 
add a little Brandy to enrich it, 
when it is not defign'd to be 
cooP'd or Iced: In the Summer 
a ſort of Anis-water may be 
made, by cauſing the Leaves 
only of that Plant, eſpecially 
the tops of them to be ſteep'd 
for a conſiderable time. The 
ſame thing may be done with 
another ſort of Herb, cal['d 
Burnet; ſo that theſe two Li- 
quors may well be added to the 
others that have been before 
deſcribed and appropriated to 
the Summer-Seaſon. 5 

UUater of Cloves ; This 
water is not made of Cloves 
alone, becauſe its ſcent would 
be too ſtrong and offenſive to 
the Brain, theretore ſome Cin- 
namon is uſually intermixt, and 
eight or ten Cloves may be 
ſufficient for a quart of water 


after a en intuſed for 


with a good piece of Sugar; 
has 


ſome 


ö 


a 


— 
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ſome time over hot Embers, or 


* 
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| ſand three or four days, then 


in a warm place ; the Liquor | uſe 


may be ſtrained, and it w 
prove very pleaſant. _ 
UUater of Juniper: Ts 
pared by infuſing a handful of 
Juniper-berries in two quarts. 
of water, with ſome Sticks of 
Cinnamon and Sugar; then the 
work may be finiſhed as before 
unleſs yon. have a mind to, add 
a little Brandy to render the. 
Liquor more pleaſant and effica- 
CIOUS, ef 49, i 7 
UUater ofKernels :; Having 
ur'd two quarts of good 
randy into an Earthen Pitcher, 
put in two ounces of the Ker- 
| nels of Cherries well pounded, 
or elſe an ounce and a half of 
Apricock-kernels likewiſe, well 
pounded with the skin; as alſo. 


almoſt a, quarter of a dram \ 


it. ER 8 
11] |' Water of Aniſeeds the beit: 


Take ſtrong Spirits ten gallons, 


| Water five gallons, Oil of Ani- 


ſeeds three ounces, or ſix pound 
of Aniſeeds, two: onnces of 
Damask-Roſe-leaves dried, draw 
ten gallons, and to every gallon 
PRs pound of white Sugar. 
Water of Angelica; Take 
ſtrong Spirits ten gallons, Water 
fix gallons, Aniſceds one pound, 


or two drams of Oil of Ani- 
ſeeds, Spaniſh Angelica-Roots | 


bruiſed two pound, mix and 
diſtill them; draw ten gallons 
of water, and add to every gal- 
lon a pound of Refined Sugar. 


Spirits ten gallons, Water five. 
bert, Aniſeeds one pound, 
Im- Leaves eight handfuls ; 


of Cinnamon, two Cloves, 
as much Coriander-ſeed as may 
be taken up between two Fin- 


gers, nine or ten ounces of Su- 


3 


gar, and about two Glaſſes of 
boiled water after it is become 
cold; then the Pitcher muſt be 
well ſtopt, and all the Ingre- 
dients left to infuſe for the 
ſpace of two or three Days; 
afterwards. pour your Liquor 
through the Straining- bag till it 
be clear, and put it into Bottles 
2 muſt be kept cloſe 
opt. 1 | | 
2 Maters Diſtill d. 
Water of Aniſeed: Take 
ſtrong Spirits ten gallons, fair 
water five gallons, Aniſeeds 
_— five pound, or two ounces and 
half of Oil of Aniſeeds; mix 
and diſtill them, draw off ten 
gallons and a half; then add 
one pound of white Sugar to 
every gallon of Water, let it 


Water, 


mix and diſtill them, draw nine 
gallons of Water, and ſweeten 
it with Sugar. 

UQUater of Cloves: Take 
ſtrong Spirits ten gallons, Water 
five gallons, Aniſeeds one 


n 
Ralf an ounce of the Oil of 
Cloves, mix and diſtil them; 
draw ten gallons and half of 


add one pound of 
Sugar to every ,gallon, let it 
ſtand three or four days, then 
uſe it. N | 
_ UUWater of Cinnamon: 
Take ſtrong Spirits tifteen gal- 
lons, water ſeven gallons, beſt 
Cinnamon three pound, mix 
and diſtill them, and draw. 
thence five gallons and a half; 
then take Oil of Cinnamon halt 
an-ounce, ſtrong Spirits half a 
pint, mix them together, and 
put them to the diſtilled Water, 


and ſweeten it with Sugar 
4 | Uater 


Water of Balm: Take of 


d, Cloves four. ounces, or - - 


— 


: drie 


up cloſe; let it 
four Months, then put to it 
three quarts of Sack, and three 


bln n_——_—_— 
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UUater of Limons: Take 
ſtrong Spirits ten gallons, Water 
five gallons, Aniſeed one pound, 

q Limon-peel two pound, 
mix and diſtill them; draw ten 
gallons of Water, and to every 


- 


gallon put a pound of Sugar. 


UUater of Mint: Take 


ſtrong Spirits ten gallons, Water 


five gallons, Aniſeed one pound, 


freſh Mints a good _—_ mix | 
and diſtill them; 


raw ten gal- 
lons and half of Water, ſweeten 
it with Sugar as before. — _ 

UUater of Nutmegs: Take 
ſtrong Spirits ten gallons, Water 
five gallons, Aniſeed twelve 
ounces, one pound of Nutmegs, 
diſtill them, and draw ten gal- 
lons of Water, and put to every 
gallon a pound of white Su- 


ar. | 1. 
8 UUater of Oꝛanges: Take 
half a hundred of Oranges, pare 
them, put the parings into half 
a gallon of Brandy, and ſtop it 
and three or 


uarts of white Wine, and di- 
ill it in a Roſe-Still; then 
ſweeten it with fine Sugar, let 
it ſtand till the Sugar be melted, 
then ſtrain it and Bottle it cloſe, 
and keep it in a cloſe place. 
UUater of Poppy ; Take 
four pound of Foppy-leaves, and. 
let them ſteep one Night in 
three gallons of ſtrong Ale, di- 
ſtill them in a Limbeck ; then 
take a pint of the firſt running, 
and ſet it by, and change the 
Glaſs, and diſtill the reſt till 
there be no ſtrength left ; then 
mix the pint of the firſt running 
with the other, | 
UUater called Rofa-Dolis ; 


Take of ſtrong Spirits ten gal- 


lons, Water ſeven gallons, A- 
niſeeds one pound, Ginger groſly 
bruiſed one pound, Nutmegs 
four ounces, Cloves two ounces, 
Cinnamon two ounces pouder d, 
mix all together and diſtill them; 
draw ten gallons of Water, and 
to every gallon put a pound of 
white Sugar, and colour it with 


red Sanders. 


Mater of Roſemary: Take 
ſtrong Spirits ten gallons, Water 
five gallons, as many Roſemary- 
leaves, as may be bought for 
S1x-pence, one pound of Ani- 
ſeeds, or an ounce of the Oil 
of it, mix and diſtill them; 
draw ten gallons and half, and 
add to every gallon a pound of 
fine Sugar. Ne 

UUzter foꝛ the Stomach : 
Take ſtrong Spirits ten gallons, 
fair Water ſix gallons, Aniſeeds 
one pound and a half, Cara- 
be! Dain one pound, Coriander- _ 
ſeeds two pounds, mix and di- 
{till them; draw ten gallons of 
Water, add one pound of Sugar 
to every gallon of Water, and 
colour it with red Sanders 


| pouder'd. 


UUater foz a Surfeit: 
Take ſtrong Spirits ten gallons, 
Water five gallons, Aniſeed 
one pound, red Poppies one 
Buſhel, mix and diſtill them ; 
draw ten gallons and half, and 
to every gallon put a pound of 
white Sugar, and Tincture 1t 
with red Sanders. 

UUarer of UWo:zmwood : 
Take ſtrong Spirits ten gallons, 
fair Water five gallons, Ani- 
ſeeds one pound, Wormwood 
chopp'd four or five handfuls, 
or more, -as much as may be 
bought for four pence ; mix 
and diſtillthem, and draw ten 


gallons 


that have been mentioned be- 


2 
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gallons of Water, and to every. 


gallon of Water add one pound 


— 


of Sugar. 


Another. Take four pound of 
Wormwood chop'd, one pound 
of Aniſceds, one pound of Li- 
quoriſh ſcraped, Two-penm- 
worth of Mace, one ounce of 
Nutmegs, cut them in pieces, 
bruiſe the Seeds and Liquoriſh, 
and infuſe all 24 hours in four 
gallons of ſtrong Ale, and diſtill 


it in a Limbick. 


Another Take of Wormwood 
four pound , Aniſeeds. one 
und, Liquorice one pound, 
iſons one pound ſton'd, Figgs 
one pound cut in twain, infuſe 


all in four gallons of ſtrong Ale 


or Beer, and diſtill it. 


_. UUeabneſs after Delivery: 
Every Night at Bed-time, give the 
Sick one [mall Pill of our Specifick 


Laudanum, and every Morning 
fafting, one ſpoonful of our Tinctura 


Mirabiliz, in a Glaſs of Old Mal- 
nga, Tent, or Alicant; and at 
times in the day time, now and 


then a dram or two of our Aqua 
Bezoartica, or * Cordialis. 
Theſe thing will ſtrengthen the 
Woman to a miracle, and quickly 


bring ber out of her lying in 


Bed. | 
 UtUeakneſs to Yelp; Take 
the Ponder of Vipers an ounce, 
Diaphoretick- Antimony half an 


- ounce, clear yellow Amber two 


drams, Sugar the weight of all 


fore, and fine Stagch the like 
C make m into a 


Paſte with Spirit ot Wine, 


and then into ſmall Cakes, of 

which one may be a ſuſficient 

Doſe. > 5 8 
This is ſucceſsſully uſed to 


and to ſtrengthen thoſe that 
| have been, or are weakened with 
Sickneſs, 
UUeakneſs of Stomach; 
Take Baum and Mint, boil them 
in White-wine with ſome Roſe. 


m 
of | little Limon-peel, and drink a 


quarter of a pint of the De. 
coction half — Hour befor. 


wood and Gentian infuſed in 
your Drink is very much avail- 
ale. | : | 

This is admirably cured by giving 
the Patient four times 4 Day, fifty, 
or ſixty drops of our Tinctura Ste 
machcia, in a Glaſs of Ale, or Wine, 
VIZ, 1. In the Morning faſting, 
2. Half an Hour before Dinner. 
3. At four in the Afternoon, 4, Ab 
going to Bed : this if it proceeds 
from a cold cauſe; but if it pro. 
ceed from” 4 het cauſe, we commend 
to you our Spiritus Aperiens, which 
you may take in all the Liquor you 


| forty or fifty drops, or ſo much as 
will make the Liquor pleaſantly 
ſharp, as if the Juice of a Limon 
was ſqueezed into it : It is good a- 
gainſt the ſhortneſs of Breath, ſtop- 
pages in the Stomach, want of Ap- 
petite, or any other Obſtruftion in 
the Body whereſoever, 

UWeb in the Epe: To remove 
this Offence of the Sight, Take 
Shell ſnails, and burn them to 
Pouder, beat it fine, and fift it; 
add to it the Pouder of Cuttle- 
bone: put theſe into Allom- 
water Where Honey is diſſolved, 
and ſhake them about: when 
the Water is thick with the 
Pouder, drop ſome of it into 


| the Eye with a Feather, keep- 


ing the Lids cloſed a while, and 


reſtore the Tone of the Blood, 


turn your Eye to and fro * 
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Meals. Or, for this, Worm. 


drink, whether Ale, or Wine : Doſe + 
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it may fret off the Film, or 


Skin that hinders the Sight: and 


in often ſo doing, it will wear 

it away. 5 3 [7 
For this Malady, I commend upon 

my own Experience my Aqua Regu- 


lata, as alſo my Balſamum Ophthal- | 


micum e weſh the Eyes ſeveral times 


in vhe day with the water; 


put the Balſam into the Eyes Morn- 


ing and Evening, letting the Pa- 


tient lie after it in the Morning an 
hour or ſomething more, This alſo 
is of approved uſe. Take Honey, 
Bull's Gall, of each two ounces © 
red Coral calcined and levigated 
into 4 ſubtil Pouder, P of 
Liquorice and Gum Coranna in Pou- 
der, , of each one ounce, mix and 
make a Balſam; a little of which 
put into the Eye Morning and 
Evening, | 
Wes to Cure: Take a Lime- 
None, and ſlack it in ſmall Soap- 
lees ; then mix it with a little 
Soap, ſpread it as a Plaiſter, 
and lay it to the Wen, and a- 
noim it often with the Lees 
the Lime was ſlacked in, and it 
will fink and deſtroy it. 
White Potion to Make: 
Take Venice, or Strasburgh-Twr- 
pentine two ounces, three Yolks of 
new-laid-E 
gether, till the Body of the Turpen- 
tine is perfectly opened, by grinding 
in a Marble Mortar; then add 


new Milk three quarts, in which 
half a pound, or better of double 


refined Sugar is diſſolved: mix 
well and keep it in Stone, or Glaſs. 
Bottles for uſe + it cures a Gonor- 
Thea, taking it half a pint at a 
time, two or three times a Day ; 
and heals the Womb by injection. 
- White-Wzoth: Take a little 


Mutton-Broth, and as much 


Sack, and boil it with 1 


e mix them well to- 


Spice, ſweet Herbs, Dates ſliced, 
Currans and a little Salt; when 
it is enough, or very near, ſtrain 
in ſome blanched Almonds, then 
thicken it with the Volks of 
Eggs beaten, and ſweeten it 
with Sugar, and ſo ſerve it in 
with Slices of thin White-bread 
arniſh with ſtewed Prunes, and 
ome plumped Raifins. This 
may be ſerved in alſo with an 
Meat, proper to be ſerved wi 
White-broth. 
| TUhite-pot to Pake: Take 
two quarts of Cream, or new._ 
Milk, put in a quarter an ounce of 
Mace, a piece of Cinnamon,and 
half a Nutmeg fliced ; — off 
the Cruſt from a Penny White - 
loaf, ſlice it very thin, and lay 
the Slices in the bottom of a 
| Diſh, cover them with Marrow, 
and put the Yolks of a dozen 
Eggs to the Cream, or Milk, 
well beaten with Roſe-water, ' 
and ſweeten it with Sugar: then 
take out the Spices fill up a 
broad Bafin, in which the Bread 
ard Marrow is laid; bake it, 
but not in too hot an Oven: 
and when it is enough, ſcrape 
white Sugar over it, and ſerve - 


It up. | - 
| Wbtte⸗ pot: Take a Manchet 
cut like Lozenges, and ſcald it 
ns CO en put to c : 
beaten Spice 85 r an 
a little Silt. — ut in Raiſing 
and Dates ſtoned, and ſome 
Marrow; do not bake it too 
much for fear it Whey; then 
ſtrew on ſome fine Sugar and 
ſerve it in. nn” 
— White-pot : Take Mornings 
Milk, and ſoak therein ſome 
Slices of White-bread, and pur 
therein a little Flour, with the 
Tolks of Eggs beaten very well 
Wa bruſe 
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bruiſe your Bread, ſo that it is 
all mixt with your Milk, Eggs 
and Flour, - make it about. the 
thickneſs of a Pan- cake Batter; 
then fill a deep Earthen- pan 
with it, and lay ſome Pieces of 
Butter on the top, tye a brown 
Paper about the head thereof 
** it into your Oven, when 
it is baked there will be a hard 
Cruſt on the top of it, you may 
make them without Flour, and 
with Rice, or without either, 
only with Bread. 
Mhites in Women: Take 

as much Claret-Wine as you can 
drink at once, boil it with a 
little Mint, and a little Balm 
and Cinnamon ; and when you 
have well boiled it, take away 
the Herbs; and put into it one 
ounce of the Syrup of dried 
Roſes, and as much Sugar as 
will ſweeten it for her to drink; 
if this will not do at once, give 
it the ſecond time, and if any 
thing in the World will do, this 
will. This is good alſo againſt 
a Conſumption. 

iggs to make: To three 
pound of Flour, half a pound 
of Butter, half a pint of Yeaſt, 
four ounces of Sngar, half an 
ounce of Coriander-ſeeds beaten 
and ſifted, put a pint of Milk, 
then make them, .and waſh them 
with Milk before you put them 
In the Oven, a quarter of an 
hour will bake them. 

Wild Fowl to Stem: Half 
roaſt them, cut them in every 
Joint, put them in a Stew-pan, 
with a pint of Claret, two An- 
chovies, two or three- Shalots, 
a little whole Pepper, and a 
Nutmeg ; let them Stew a quar- 
ter of an hour, then put in a 
little freſh Butter and ſerve it 


Ae ſee Flounderg, © 
ite that has lot 
Colour : To recover'this, Rack 
it trom the Lees, and if it beg 
faint tawny Wine pur in Coni- 
ack-lees, putting the Wine upon 
them, rowling them over and 
beating them: and in the ſpace 
of ten ör twelve Days rack it 
off and it will be of a white 


| Colour, and dritik: very brisk. 


Wine⸗whire te mend its 
Colour: Take three or four 
gallons of new Milk dr lefs 
according to the quantity of 
your Wine, put it into the 
Hogſhead, and rowl it to a 


ettle, open your Bung, and 


finglaſs, and as much Loaf- 
ſugar ; then fill up the Hogſhead, 
and row1 1t three or four times 
over: and ſo bring it by that 
means to a colour and fine- 
_ 


White-wine have. an ill Taſte, 
draw it half off, and to either 
of the halves put two gallons of 
Mornings-Milk, a handful of 
Rice, and as much Bay-ſalt : 
mix or beat them well together 
with a Paddle-ſtaff for half an 
Hour, then fill up the Hogſhead, 
and row] it well, and turn it 
over in the Lees; and ſo you 
may broach it in two Days, 
and it will drink very plea- 
. 5 

Uine, call'd Bleſſed Mine: 
To make this, Tale Crocus- Metal- 
lorum in Pouder one ounce, Mace 
in Pouder, or groſly bruiſed, one 
dram, Spaniſh Wine a pint and 4 
half inſuſe the Crocus and Mace 
in the Vine à conſiderable time, and 


| then pour off the Liquid clear part. 
This 


4 


up. 


ood mixture: then letting it 


ut in three or four onnces of 


 Wine-white to Mend If your : 


Sugar, keep it in an Earthen- 


Bottles break; $ 
4, 5 or 6 ſpoonfuls, againſt Con- 


ſtrength of the Child. 
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This is a ver) goold Vomit, and 
more frequently uſed than any other : 


and among others it is uſed.' with 


great - ſucceſs in curing the Dropſie, | 


of Fevers, and before the coming 
out of the Small por. It muſt con- 
ſequently in thoſe Caſes do 4 greab 
deal of good by freeing the Parts 
from the peccant Humours. 
be Doſe is half an ounce,” an 
Ounce, or an ounce and à half at a 
time but the Age and Strength of 
the Patient is in theſe Caſes to be 
ronſidered. And the beſt. time to 


take. Yomits in, 4 in the Morning 


falling. og nl i og 
Wine of \Blackberries; Take | 
and bruiſe : the Blackberries a 
little, then let them ferment for 
24 hours; then put them into a 
Barrel with a little Tartar and 
a few Gs wacty let the Wa- 
ter juſt / boil; and ſtand till it be 


luke-warm; and then put: it, in 


to the Blackberries, :  ' '* + 


Wine of Black ⸗Cherries 's 


fick them from the Stalks and 


beat them in a Mortar Stones 


and all, ſtrain them gently to 


2 pint and a half of Juice, 28 | 
to it half a pound of refind 


1 


bn MM. 


pan for a Week at leaſt,” leſt the 
ive a Child 3, 


vulſion-Fits, according to the 


Mine ok Clove Gilliflowers:: 


To ten gallons. and half of pure 


Spring- water, add twenty ponnd 
Of Sugar, boil it till the half gallon 
be conſum'd, ſcum it well; then 
take fix Buſhels of Clove Gilli- 
flowers, :the White and Green 
parts being cut away, put them in 


Tub, and pour them on your Li- 


and cover it with Blankets, ſo 
cloſe that it may keep warm as 


lea 1 _ key es the ; 
| quor through à Jelly-bag ;- let 
EA ſtand (cloſe: covered il it 


Cloſe Veſſel having firſt warmed 
it a little, if the weather be 
cold; then take a little Cruſt of 
brown Bread, whereon put a 
little Ale Yeaſt; put the ſame 
into the Veſſel, ſtop it up cloſe 


Bottle it up with a little Sugar 
and Limon peel. 


Wine of - Cowſlips: To 


every gallon of Water put two 
pound of Sugar, and let it boil 
about a quarter of an hour, then 
put in the Whites af two or 
three Eggs, to Clatiſie it; then 
take it off the Fire, and pour it 
to your 'Cowſlips, they being 
firſt bruiſed; peck to a' gallon 


enough put a little Yeaſt to it 
with the White of an Egg bea- 
ten together, pous t through a 
Sieve and turn it up; you may 
Bottle it in three Weeks or a 
Month after; when you have 
put it into the Runlet, you may 
add to every gallon a pint of 
Rheniſh-wine, which will give 


lour: Gilliflower- wine is made 
after the ſame manner. 

Wine of Cherries: Take 
of your Cherries, bruiſe them 


or a wooden Ladle; and after 
twelve Hours fermenting to- 


gether, ſtrain them throngh a 
Bb _ Napkin, 


| quor boiling Hot, fir it well, 
N 


| | 80 Fon you can,; let it ſtand at 
Faundice, Phthiſick, and Diſeaſes | 24 
in the Head, alſo in the beginning 


ſettle, which will be about 24 
hours; then turn it up in a 


till it begin to ferment, which | 
will be about a Week, then 


— gs rig: te —————— — 
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is the quantity when it is cold 


ita quickneſs, and help the Co- 


out the Stalks, and the Stones 
with your Hands clean waſhed, 
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Napkin, preſs out the juice ö 


Wine of Currans: Take a 


into an earthen Stein; and after pound of Currans, pick 


you have taken off the Scum 


and Froth, cover it cloſe: and 


when it is ſettled, pour it 
off by inclination to ferment in 


your Cask with Sugar, and this | Fa py af * 
N pOon S OI new yea 7 


will give it a deep Colour: 
then bottle it up, tye down the 
Corks to prevent fly ing out; and 
in ten or twelve Days you may 
drinł it. We 3556 | 

This:1s a great cooler, chears 
the Heart, and revives decaying 
Nature; is good againſt Fits, 

d violent Pains in the Head. 
2 But Note, This is meant 
of the beſt red Cherries. 

Wine of Currans: Take 
ripe Currans, ſtrip them, and 
bruiſe them well in a Stone- 
Mortar; then put them into a 
Stein, with a Tap in it, and to 
every gallon of the Currans 
put a quart of water boil'd and 
cold again; mix them very well, 
then cover the Stein witk a 
Sheet four double, and a 
Blanket over that, and ſo let it 
ſtand till you find by the hea- 
ving that it works. Then at 
the Tap draw out all the Li- 
quor, and put to every gallon 
two pound of Sugar, and when 
it is well diſſolved turn it into 
a Runlet, if you have any quan- 
tity, or elſe bottle it up pre- 
ſently: Goosberry- wine is made 
alter the ſame manger, only 
draw it off in a Week or ten 
Days,and put ſomething a larger 
a proportion of Sugar; either 
put it into a Runlet to clear, or 
if you bottle it up preſently, 
you mult firſt let it mn through 
—aJelly-bag, to clear it very well, 


—— 


3 


cloſe about ſix 
may work and ferment: and a3 


quor, add ten 


or elſe it will ſoon grow 
ſharp. 5 ö 


c th 
Clean, and waſh them well, — 
Xs | a 
eliel pretty deep, on 
them about fix pints of Fair Wa 
er. very hot, in which three 


been diffolved ; then ſtop it up 
Hours, that it 


ſoon as you find it to your liking, 
let it run through a Strainer to 
leave behind the exhauſted Cur- 
rans, and Yeaſt, and fo bottle it 
up, and it will be exceeding 
quick, and pleaſing in Taſte. 
This is not only pleaſant to 
drink, but advantageous to the 
Body ſundry ways : for it cools 
the Liver, cleanſes the Blood, 
and is taken with good ſucceſs 
in a hot * — | FS | 
Wine of Cngliſþ Capes; 
Take what quantity you pleaſe 
of Grapes, cover them cloſe in 


a Tub for 24 hours, then bruiſe 


them very well, and let them 
ſtand 24 hours more ; if in that 
time they begin to ferment ſtrain 
them, and tõò fix Gallons of Li- 
und of the 
beſt Raiſins cleanſed and bruiſed, 
ſtir them well once a Day, for 
four Days together, and the 
fifth Day at Night draw off the 
Liquor if it be clear and ſtrain it 
through a Jelly-bag; let it 
ſtand in a cloſe Veſſel well co- 
vered 24 hours, or till it be 
well fettled, then bottle it up 
with a little Sugar; if you 
would not have the Wine fo 
ſtrong, you muſt put in fewer 


Raiſins. 


Wine called white Pippo- 


.cras: Take two quarts of good 
- White-Wine, with a pound of 


Sugar, 


them in an earthen 


g 


1 — 


223.8 23 


2 32888 
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3 | 


8 an ounce of Cinnamon, 
« Feels Mace, two Grains of 
whole black Me; and a Li- 
mon cut into three rters ; 
let all infuſe together for ſome 
time, and afterwards paſs thro 
2 Straining-bag, which is to be 
hung up in a convenient place, 
with a Veſſel underneath to re- 
ceive the Liquor, and kept open 
by the means of two little Sticks. 
The Liquor muſt be ſtraĩned 
thus three or four times; but if 
you perceive n ſuch oc- 
cation that it does not paſs 
freely, pour in half a Glaſs, or 
a whole Glaſs of Milk, and that 
will ſoon produce the deſired 
effect. The ſmell of Musk or 
Amber may be given to this 
Hippocraſs, by ul a Grain of 
either pounded with Sugar and 
wrapt up in Cotton, which may 


be faſtned to the end of the 


Bag, through which the Liquor 


13 | 

Wine called V e 
cras: Let half a 1 of Loaf- 
Sugar broken into ſmall Lump: 


with half a Limon, three or 
four Cloves, a little Cinnamon, 


three or four Grains of white 


Pepper and Coriander-ſeed, and 
12 Almonds cut into pieces 
be infuſed for an hour, or half 
an hour in 2 of Pale- 
Wine. Then having cauſed all 
to be ſtirr d about and well 
mingled together, let the Li- 
quor paſs thro' the ſtraining 


ag as before. | 

Wine called Red Yippocras: 
Having 2 two quarts of 
good red Wine into an Earthen- 
pan, take half a dram of Cin- 
namon, a Grain and a half, or 
two Grains of white oye, 
a little long Pepper, half a Le; 


| of Mace, and about a ſpoonful 
of Coriander-ſeed, all beaten 
ſeparately ; *tis alſo requiſite to 
provide a pound, or a pound 
and a quarter of Sugar only 
bruiſed in a Mortar, and fix 
ſweet Almonds likewiſe bruiſed 
with half a Glaſs of good Bran- 
dy ; let all theſe Ingredients be 
ſteep'd in your Wine, for the 
ſpace of an hour, taking care 
that the Veſſel into which they 
are put be well cover'd and 


| Nope, and let it be ſtirr'd a 
litt 


e with a Spoon, from time 
to time, to cauſe the Sugar to 
diſſolye. Then ſtrain the Li- 
uor according to the uſual me- 
thod, and if you pleaſe give it 
a ſweet ſmell ; but the firſt Li- 
uor that diſtills from the 
Straining- bag muſt be put into 
it again two or three ſeveral 
times, till it becomes very clear; 
afterwards ſet a Bottle with a 
Funnel underneath, and when 
it is full ir cloſe ſtopt. 
Wine ippocras ſvon 
made: Take any ſort of Wine 
that you ſhall think fit, with 
the I quantity of Loat- 
Sugar broken into pieces, adding 
ſome beaten Cinnamon, a few 
Grains of Coriander-ſeed, three 
or four Grains of Pepper, and 
a piece of Limon, the Juice of 
which is to be ſqueezed in; 
otherwiſe inſtead of all theſe 
Ingredients, only uſe a little 
Cinnamon Eſſence if you have 
any at hand; and having ſtrain'd 
our Hippocras through the | 
ag, with a little Milk, it will 
very well anſwer your expecta- 
| tion. 6 
Another Yippocras without 
ine: L. bal a pound of 
fine Sugar and a little Cinnamon, 


— 


K 2 
” . _ - 
V wy 27 is, ? 34 "i 
» 7: wile 2 I 
r IM 


- 
2 


R — - 
bog ER 


0 — — 3 * 
* * * "= 


== 


EE nr A 
e 


. 


1 
916 #1 
4 yg 
4-1} 
. 
1 
i 5 
65 
4 
25 
74 
£4 
*A 
. 
x 
K | 
+ 
2 
F 
* 
— 
* 
"I, +44 
. +4 
1 
as 3% 
p : 
- A 
W 
3 
* 
i 
1 
#: J 
1 
. 
65 
3 
! 
F 1 
qt! 4 
F | 
145 
4 
* : 4 
uy - 
"Mo pt 
KH 
"#:? 
1 
by. + $f 
. 
K. ö 
8 
* 
4 * 
bl 
1 9 
7 
x 
ft 
Bit, 
Was 
{tt 
i Fa 
Fa 
+: 
11.18 
* {Mt . 
4 , 
as 
f 1 
434 
n 
% 
2 7 
. 
1 
1 
1 
3 
* 
4H 
. 
1 
1 
il 
. 
15 
17 


1 
* 
1 
. N 
K 
I's 
i 
147 
90 
N 
177 
44 
4 
p i! 
"FF 
k 
* 


ö 
5 


8 = * K 
— — 2 = TOS.” , went ro — 
5 * : r — . — — 
—— . . T7, — — - 
rom — 2 — —— — . — = — — — — , 
— — — — — Te nes 
— 


wi 
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with the other Ingredients above 
ſpecified be put into one or two 


| gry of Water, and let all in- 


uſe from Morning to Noon, or 
from Noon till Night, the Vet- 


| made like a Hippocras-bag,with 
a ſmall end (which muſt be fir 
dipt in Milk) into-a.Sack-rund- 


till it hath done working; then 


ſe] being well covered; then} Bottle it up, opening the Bottles 


let the Liquor paſs through the 
Straining-bag five or fix times, 
and give it the ſmell of Musk 
or Amber at diſcretion. Beſides 
this variety of Hippocras, ſeve- 
ral Diſhes of burnt Wine and 
burnt Brandy are alſo ſerved up 
-at Entertainments ; the particu- 


lar manner of preparing- which 


is every where ſo well known, 
that it needs no deſcription. 

Wine of Rasberries: 
Take three or four quarts 
of Spring- water, boil it half an 
hour, then ſet it by till the next 
Day, that it may be quite cold, 
then put into the Water three 


Wine quarts of Rasberries, and 


let it ſtand cloſe covered up a- 


every four Days to keep them 
2 breaking; the dipping the 
a 
make it look clear. 
| ine a Delitious ſoꝛt: Put 
two Limons cut into ſlices, and 
two Pippins cut in like manner 
into a Diſh, with half a pound 
of Pouder Sugar, a quart of 
good Burgundy Wine, fix. Cloves, 
a little beaten Cinnamon and 
Orange-flower-water, let all be 
well covered and infuſed for 
three or four hours: Then ſtrain 
it thro” a Bag, and give it a Tin- 
cture of Amber or Musk, as ei- 
ther is moſt agreeable to your 
Palate. FT 


Wine of Rasberries another: 


bove 24 hours; then ſtrain it | Take Rasberries and bruiſe them 


thro' a Coarſe-Cloth very hard, 
and put two pound of Sugar in- 
to it, and let it ſtand three or 
four Days covered, then let it 
nun thro* a Jelly-bag, then Bot- 
tle it, and put a lump of Loaf- 
Sugar into each Bottle; it will 
keep four or five Months. 

Wine of Sage: Take 25 
quarts of Spring- water, 2 5 pound 
of Malaga Raiſins, pick d and 
waſhed ; let the Water juſt 
boil, and when it is a little 
miore than Blood-warm, put 1n 
your Raiſins, and half a Buſhel 
of Sage-ſhred, and before it is 
_ cold ſet ir a working with 
ome Ale-Yeaft, and fo let it 
ſtand Eight Days cloſe covered, 
with a Blanket or two, ſti: ring 
it once a Day; then ſtrain it 


| thro! a Cotton-bag, which is 


with the back of a Spoon, & ſtrain 


Juice, ſtop it but not very cloſe; 
ct 1t ſtand four or five Days, 
then pour it from the Grounds 
into a Baſin, and put as much 
| White-wine, or Kheniſn as your 
— will well colour; then 
weeten it with Loaf- Sugar, 
1 bottle it, and keep it for 
uſe. 5 TE, 

Mine Kowzing: Take an 
ounce of Roach-Allom , and 
Pouder it, draw from the Hog- 


— 


| thead four gallons, then ſtrow 


the Ponder of Allom in it, and 
beat it well for half an Hour, 
then fill it up, and ſet it on 
broach: and by this means, 
within three Days, if you be 
careful not to let it take vent, 


you will find it curious Wine. 
| Wine 


=o and let it ſtand four Days, 
1 ; 


& in Milk is a Curioſity to 
W 


them, and fill a Bottle with the 


beat t 


ounce 

quart 
gelica 
fourte 
clear 
quart, 
venin! 
it is 

fection 
5 mall- 
to pre 


| affhicti 
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rund- Wine Medicinal: Take the 
Days, 5% old 22 4 quart, Rheniſh- 
then wine a pint, Baum, Rue, red Sage, 
Nttles Angelica and Germander, of each 
them an ounce * infuſe them fourteen 
the Days in Wine; add Pepper, Ginger, 
y to and Nutmeg, of each three drams .- 
1 beat them well, and put to them an 
- Put ounce of Venice-Treacle, and 4 
and quarter of a pint of Spirit of An- 
nner gelica and Saffron digeſt again 
ound fourteen Days, and then decant the 
t of clear Liquor; and drink half 4 
oves, quarter of 4 pint Morning and E- 
and vening, or oftner, if you ſee occaſion : 
11 be it is excellent good againſt the In- 
' for feftion of the Plague, Meaſles, 
train Small-pox, and Spotted fever ; alſo, 
in- to prevent the Infection, by ill Airs 


afflicting the Lungs by Cough, (a- 
tarrhs. &c. e . 

Mines to Rack: The beſt 
time to do it is when the Wind 
firs full North, the Weather clear 


of the Moon, and when ſhe is 
under the Earth, and not in the 
full heighth. 

Wine Roping: To alter this, 
Take a courſe Linen-cloath, and 
place it before your Bore when 
you have ſet it abroach ; then 
put in your Linen, and rack it 
ina dry Cask; then put in five 
or ſix ounces of poudered Allom, 
and ſhake them well together; 
and ſo upon ſetling, it will be 
fined down, and become a very 
clear and pleaſant Wine. 

Wine to Scent well: Take 
two ounces of Brimſtone, and 
half an ounce of Caſamus: mix 
them well together in a pint and 


the Brimſtone in a Pan, and add 
the reſt to it, and dip in ſo 
many Linen-cloaths as will ſoak 
it up, and put them into the 


Ss 


and temperate, in the encreaſs | 


a half of Borrage-water, melt 


Aſhes, and rack your Wine, 
and ſo put into it a pint of 
Roſe-water, and rowl it well 
half an Hour, it being ſtopt 
don cloſe: after which, let it 
lye ſtill two Days; andby this 
means, this, or any other 'Gaſ- 
coign, or red Wine, will have 
2 js, pleaſant Scent. | 
Mine of Squils: Take the 
Roots of white Mountain-ſquils 
ſeaſonably gathered, ſlice them, and. 
lay them a drying for a Month, and 
put a pound of them into a glaſs, 
and pour on' them four quarts of 
good old White-wine : infuſe them 
for the ſpace of forty Days, and then 
take out the Squiilis. "2 
This is likewiſe a gentle Vomit, 
bat moſt commonly uſed with Vinum 
Benedictum, or the Bleſſed Mine; ſo 
that an ounce of it may be taken 
with half an ounce of the other. 
Mines Uicious to Peli⸗ 
oꝛate: Take a pint of clarified 
Honey, a pound of Water where- 
in Raiſins have been ſteeped, 
half a pint, and a quarter of a 
pint of Claret, or White-wine, 
as to what you propole it to: 
boil them over a gentle Fire till 
a third part be conſumed, ſcum 


it continually in the boiling, 


and put it pretty hot into the 
Wine, and let it ſtand with the 
Bung out; then put in a Bag 
of Spices, and it will fine ei- 
ther new or old Wines that are 
fouled or decayed, and give 
| them a curious Smell, or Taſte; 
if when it has reſted five or fix 
Days you add white Muſtard- 
ſeed bruiſed, hang it in a+ Can- 
vas- hag. | 
UUoman in Labour: Take 
f Cinnamon finely poudered ont 


dram, Amber likewije finely pow- 
3 B b z "ls 


— 


5 


F 


dered half 4 dram I Borax in fine | 
Ponder a ſcruple, mingle them in 4 


arter of a pint of Claret, and let 
3 Party drinł * T 


Medicine to help « Woman in Yhe 
time of her Travel, and cauſe an 
eaſte and ſafe Labour. 

A famous and approved _ 
alſo, is Livers and Galls of Eels 
being dried, and reduced to pouder : 
doſe from half a dram to a dram, 
in 4 Glaſs of White er Rheniſh- 
wine, well ſweetned with Sugar : 


it facilitates the Delivery, and at 


the time of the Pains, brings forth 
the Birth upon the Spot. Eſteem it 
4 4 Fewel, 


Woopcock to Roalt : Being 
drawn, waſh and truſs them, lay 
them to the Fire, and baſte 


them with Butter 3 being al. 
This is accounted a moſt approved ; moſt enough 


eno ſtrow, . grated 
Bread on them „ and "I 
the Gravey, into which you 
muſt put Toaſts that are butter d; 
or you may only mince the 
Guts, being roaſted with the 
Fowl into the Grzvey, and 
little Claret, and ſo ſerve them 
15 This is the Engliſh Way, 

his is the French: Bein pulled 
and drawn, waſh and ruſs them; 
then lard them with a broad 
pace of Bacon over the Breaſt, 

ing roaſted, ſerve them on 


mb to Cleanſe : Take a | Toaſts, dipt in Verjuice, or the 


large old Onion, the whiteſt 
that may be, cut it in pieces, 
and boil it in a pint of Water 
very (oft; ſtrain and preſs it, 
and take about a.quarter of a 
pint of the Decoction at a time, 
utting thereto an ounce of the 
feln Oil of Walnuts, and the 
expected Effects will be com- 
pleted by it. | 
Uoodcock : If it be fat, it 
will feel thick and hard in the 
Vent, and have a fat Vein on 
the fide of the Breaſt or under 
the Wing ; but if lean, it will 
feel thin in the Vent: if new 
kill'd, limber footed ; but if 
ſtale dry footed; have a care it 
hath not a Snotty Noſe ; or a 
mooriſh muddy Throat; you 
may know by ſqueezing the 
Throat, or you => know when 
freſh, hy opening thei: 
ſmell to it, or plucking a Fea- 
ther from the Wing, and thruſt 
it down their Throat, and if 


they are tainted you may know 


it by the ſmell of the Fea- 


eir Bill, and 


Juice of Oranges with the Gra- 
vey, and warmed on ' the 
Fire. | | 

UWozm in the Mead: If any 
Worm, or Karwig, has crept 
into the Head whilſt you ſleep, 


Take three or four Cloves of 
Garlick, ſtamp them in a Mor- 
tar: then lay them in clean 
Water to ſoak a while, and fo 
wring out the Juice with 2 
clean Cloth, and put a few 
drops of the Liquor into the 
Ear; and it will either kill the 
Worm, or work it out with the 
Wax. It is alſo good for Noi- 
ſes, and Dizzineſs in the Head, 
and brings away the Matter 
that many times cauſes Ob- 
ſtruction in the Hearing, and 
much leſſens it. | 
UTUozmg to Cure: Let the 
Party drink their own Water 
with a little Methridate ming” 
| led therein, for three Days t0- 
gether in the Morning faſting, 
and walk after it. 


; UUozms 


T3” 


to deſtroy, . or bring it away, 
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© UUozms to Cure t Take of | 


Rhubarb one ounce beaten and 
ſearced, then beat it up with half 


a pound of the beſt blueCurrans to 
| a Conſerve. This is excellent for 
the Worms to take in Spring ; 


and Fall three Mornings, as 
much as a Nutmeg at a time. 
Woꝛms, another: Take a 
quart of Claret, or White wine 
two ounces of Wormſeed; let 
It ſteep in the Wine three or 
four days, before you begin to 
drink of it, and then take five or 
ſix ſpoonfuls every morning faſt- 


ing. | 
Mom in Children, &c. 
Take of Methridate a dram, 
Alloes three drams, Myrrh two 
drams, Saffron one dram, Dia- 
feordium one dram, beat them 
to a Plaiſter and apply it to the 
Pit of the Stomach, renew it 
eyery third day. - 5 

Moꝛms in Childzen ; Take 
of the tops of unſet Leaks, with 
the lower part alſo of them, one 


handful, as much of the tops of 


Wormwood, chop them ſmall; 
then ſet them on the Fire with 
a little freſh Butter, and a little 
White-wine-Vinegar, and boil 
them till the Herbs be ſoft, and 
that it be reaſonably thick; then 
put it between two Linen 
Cloths, ſowed like a Bag, and | 
5 it warm all over the Belly 
the Child at Night, and bind 


it on with a Cloath; the next 


Morning take it off, and put 
a warm Cloath inſtead thereof. 
Thus do three or four Nights 
together, and it will cauſe them 
to avoid the Worms. It doth 
alſo draw Wind and Infection 


out of the Body. 


Mozus in Childzen: Take 
the green Husks of Walnuts, 


Rue, and Baum, beat them very 
fine, put as much Sugar to them 
as will make them̃ into a Con- 
ſerve; and to make them the 
more palatable, let it be taken 
in two or three ſpoonfuls of 


Canary, to the quantity of a 


| large Hazle-nut ata time. 


UWozmwood 2: It is good for 
Inflammations of the Liver, and 
Stomach, and profitable for thoſe 
that are ſick of the Dropſie, the 
Leaves being made into a Con- 
fetion with Sugar. It is of a 
reſtringent quality, bitter, and 
ſharp, being altogether hot ; it 
is comfortable, and drying; and 
therefore it purgeth downwards, 
and driveth into the Urine and 
Excrement all cholerick Hu- 
mours; it principally comfort- 
eth and fortifieth the Heart and 
Stomach, being infuſed in Wine. 
The Tops of it, and Roots of 
Dandelion decocted in Water, 
are powerful Expellers of the 
Humours that occaſion the Jaun- 
dice. The juice of Worm- 
wood, wherein the Kernels of 
Peaches are bruiſed and infuſed 
kills the Worms in any Part ok 
the Body. 
taken faſting preſerves from 
Drunkennefs, ſharpens Appetite, 
and is a ſoyereign Remedy, for 
thoſe that are troubled with 
Stuffings or Stoppage of the 
Stomach, if the ſui thereof 
be drank with White-wine, or 
Vinegar: mixed with Milk and 
Honey, it is good. to rub thoſe - 
that are afflicted with the Squin- 
ſie, The Fume of the Decocti- 
on, the Mouth, or Ears held 
over it, eaſeth their Pains; and 
being infuſed in Wine of Raiſins, 
it eaſeth the Pains and Prickin 
of the Eyes, they being waſhe 
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with it, Being mixed with | 
Oil of Roſes, and a Stomach 
that has been long weakned, 
anointed therewith it mightily 
ſtrengthens it. With Figs, Vi- 
negar, and Darnel-Meal, it 18 
good, applied outwardly and 
inwardly, againſt the Dropſie 
and Spleen. Dried and Poudered, 
it defends Cloaths from Moths { 
and Worms. | 
For a continued Dropſie, Take 
two pounds of the Tops of 
Wormwood, make 1t into a 
Conſerve with as much Sugar, 
and let the Party take half an 
ounce at a time, three or four 
times a Day. | 
UWozmwood - water: Take 
two gallons of new Ale, but 
well ſetled, and very clear, a 
ponnd of Aniſeeds, and half a 
pound of Liquorice ; bruiſe 
chem together very fine : then 
take two handſuls of the tender 
Tops of Roman Wormwood, 
and put them with the other 
Ingredients into the Ale: let 
them infuſe twelve Hours, and 
then diſtill them in an Alembick. 
The Water will be ſtronger, 
if inſtead of Ale you put Low- 
Wines, or Spirits, drawn of 
decayed Fruit of Grocery-Ware 
and Molaſſus. | 
UWozmwood-wine : To make 
this, Take ſmall Rochel, or 
Campaign-wine, put into it a 
few drops ot the extracted Oil 
ot Wormwood, or four times 
the quantity of Tincture of 
W-rmwood: mix them well 
together by brewing: then let 
it fret, and contract a Body 
twenty-four Hours, and it will 
procure by drinking it, a loſt 
Appetite, and much enliven 


Take of Wormwood well dried, 


ful, to a gallon of Wine, and 
put into it, let it infuſe in a 
cloſe ſtopt Veſſel till the Wine 
is ting d ſufficiently of the 


Wormwood. 


This Wine is ſucceſsfully taken 
to heat and cleanſe the Stomach. 
It is good in the Dropſie, and 
excellent in the procuring a loſt 
Appetite. 


the Bleeding of any Wound, 
Take the tender Tops of Nettles, 
bruiſe them between your Fin- 


inging quality; then ſtamp 
them together with a little white 
Sugar, and lay them on the 
Wound. | 2 


Take Hungarian Pitriol two parts, 
Rheniſh, Tartar one part + mix, and 
calcine to whiteneſs : to one ounce of 
this Pouder, add Saccharum Saturn; 
half an ounce mix them and keep 
it in @ Glaſs cloſe ftopt for uſe. 
This being applied either dry, or 


the wounded part bound up, pre- 
ſently flops the Bleeding, | 


Venice-Turpentine the like quan- 
tity ; ſet them over a gentle 
Fire, and put to them a little 
Balſam of Kiel ; incorporate 
them, and keep them as, an ex- 
cellent Balſam for green Wounds 
of any nature whatſoever. 


Green Wounds immediately, and 
generally at once dreſſing, Take 
Sal © Mirabilis, made into fine 


Nature, | 5 


—— 
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Pouder by drying , or for wank 


UWozmwood-UWine,Phyfical : 
and ſeaſonably gathered a hand- 


Wound Wleeding: To ſtay 


ers till they have loſt their 


But this Pouder is much better. 


mixt with a little Whites of Eggs, 
upon burds of Flax, or Tow, and 


Wounds Gzeen : Take Oil 
of St. Jahns wort two ounces, 


This following Pouder Cures | 


thereof, 


. F 


thereo 


- beali; 


UW 


oli ve 


Ounce. 
Turpe 
mix, 
of Fg 
put 1 
Roſe- 
Sura 
in th 
as m. 
into 
keepin 
Came. 


SS" RR RFon= S > ad 


- 


>», Raw 


— 
VW.s 


92 


z MM SYS 5 WW W -. ww 


% 


B Tx 


WR. 


thereof common Salt, calcin'd, and 
ground fine in a bot Iron Mortar, 
nine ounces, fine Aloes, Myrrb, 
fine Bole, in fine Pouder, of each 
four ounces, Turpentine boiled hard 
in Water, and made into a Pouder 
two ounces, Saccharum Saturn one 
ounce ; mix all together well in a 
warm Iron Mortar, and keep it in 


a Glaſs cloſe ſtopt for uſe. © 
Wound⸗Pouder: Tale Dra- 


Zons. blood, Aloes, Frankincenſe , 
Saccharum Saturni, and Copperas, 
of each alike ; incorporate them, 
and being. finely poudered. with 


| ſome Cob-webs, and Whites of Eggs, 


apply it to the bleeding Wound 


and it will eaſily ſtay the Flux 


of Blood, prevent Putrefattion, . and 


contribute much to the cleanſing and 
© bealing of it. 


Wound - Salve: Take 0il- 


olive, Sheeps-ſuet , of each three 


ounces, Virgins-wax half a pound, 
Turpentine four ounces © melt and 
mix, then add two or three Yolks 
of Eggs: beat them together, and 


put to them four ounces of Red 


Roſe- water, and two ounces of 


Sugar-candy poudered and diſſolved 
in the Roſe- water mix theſe with 
as much Flour as will make them 
into a thickneſs over a gentle Fire, 
keeping them ſtirring till they be- 
come 4 Plaifter : apply this to 


| 


— 


Green Mounds, or others, hat have not 
been of too long ſtanding, and it 
haſtens the cure. = 
Take Oil-olive 4 pound Sheeps. 
ſuet half a pound, Gum Elemi, 
Turpentine, Frankincenſe, of each 
ten ounces, Roſen, Bees-W ax, Balſam 
Capivij, of eath five ounces * mix, 
and melt, and ftir them well toxe- 
ther : then tale them off the Tire, 
and ſtrew into the Balſam the fol- 
lowing Pouders, viz. Tobacco, round 
Birthwort-root, Myrrh, Glibanum, 
Aloes, all in fine pouder, of each 
three ounces, and then keep ſtirring 
till it begins to grow thick and 7014. 
This Balſam cleanſes any old Sore, 
or rotten running Ulcer, fills it 
with Fleſh and heals it in a ſhort 
time; and generally cures any green 
Wound, at once dreſſing. 
Wrinkles to Smooth: Take 
Oil of Ben four ounces, choice Sperma 
Ceti three ounces, Saccharum Saturni 
two ounces, Camphire half an once, 
| white Bees-wax twel ve ounces : mix, 
melt, and make- a ſoft Emplaſter, 
which may be ſpread on a Fore-head- 
cloth, and applied on the Fore-head, 
every Night going to Bed; this be- 
ing often done, it will make the 
| Fore head ſmooth and ſoft, and the 
Wrinkles to diſappear : Some apply 
it in like manner over the Cheeks 


Fa [378] 8 
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Ard Dwellev: Ifa Maris | fife them into 2 fine Pouder: 


Yard be ſwelled up: 


wine, and dip a Linen- 
Cloth in it; then bind it about 
the Tard, and often waſh it 
with the Liquid, and if there 
be any ventofity, or windineſs 
of the Belly, uſe a Fomentation 


of the Decoction of Ariſtolo- | 
in the Fields, avd hath many 


chia-rotunda ; or if the Teſticles 


be affected with the Tumor, 


Take Bean- flour, Barly- meal, 
the Leaves of Henbane, of each 
a like quantity; put to them 
Oil of Roſes, mix them well to- 
gether, by braying in a Mor- 
tar, and apply them as a Cata- 
plaſm, often renewing it as the 
moiſture dries up, and waſh the 
Teſticles with Roſe and Spear- 
mmt- Water. 

One of the beſt Remedies for this 
Illneſs is a Cataplaſm of baked 
Turni ps, often to be renewed ; or in 
place thereof this following Mixture - 
Take Mithridate ſix ounces, Pouder 
of Bay-berries three ounces, Oil- 
olive an ounce and half, mix them, 
ſpread ſome of this upon Leather, 

ma apply it, renewing it once or 
- ig a Day, as you ſee occa- 
on. 


the like Occaſion. Take Aca- 
cia, and ſome Cyprus -Nuts, 
dried Rue, Bay-berries, Nut- 
Galls, and Gum-Arabick, of 
each a quarter of an gunce ; 


bruiſe them in a Mortar, and | 


/ 


* 
If any deſcending of the 
Bowels happen upon theſe or 


@ diſſolve Aloes in White- | 


tm. 


make them into a Plaiſter with 
Bees-wax and a little Hogs. 
Lard: put up the deſcending 
Bowels and apply it to the 
bottom of the Belly, drinking 
each Morning White-wine 
wherein Cyprus Nuts haye been 
decocted. | _ 

Parrow : This Herb grows 


long Leaves ſpread on the 
Ground, and figely jagged and 
divided into many {mall Parts; 
its Flowers are white, and ſome 


| of them ſometimes enclining 


to red, and ſtayed in Knots, a- 
mong divers green Stalks ari- 
ſing from the Leaves; ſome 


call it Noſe-bleed. others Mil- 


foil : it flowereth about the 
latter end of Auguſt, an Oint- 
ment may be made of it, which 
15 excellent in curing Wounds, 
and is proper for ſuch as have 
Inflammations. It ſtops the 


Terms, being drunk in Whate- 


wine, when decocted therein: 
as alſo the Bloody-Flux. The 


| Ointment of it is a good Hea- 


ler of Ulcers and Fiſtula's, e- 
ſpecially ſuch as bound with 
Moiſture. The Hair being a- 
nointed with it, it ſtays its 
failing off ; eſpecially waſhing 
the Head before with the Con- 


coction of it. Inwardly taken, 


it ſtrengthens the retentive Fa- 


culties of the Stemach ; it helps 


the Running of the Reins, a 
ſuch as cannot hold their * 1 
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The Leaves chewed in the 
Mouth, eaſe the Pain in the 
| Teeth, and is briefly an Herb of 
a very drying and binding 


Quality. 


Rellom Colour to make: 


Take the vellow Chives in 


' White Lillies, Saffron, and 


Tartar, ſteep them in Gum- 
water, or Buckthorn-berries ; 


when they are dried, heat 


them in Water till they ſwell, 


and then preſs them out, and 


theſe afford a pleaſant Colour, 
which with a little Gum Ara- 


bick diſſolved in it, you may 


likewiſe write with, and the 
Letter being burniſhed-on blue 


Paper, will appear like _ 


eſpecially if a Shell of Gol 


be mixed and diſſolved with 


them. | 

Pefſow Jaundice: Take Mug- 
wort and Harts-Tongue, of 
each a handful, Wormywood 
the third part of a handful, 
boil them in new White- 
wine, or any that is not ſharp 


pints be conſumed, putting in 
the Wormwood laſt; then 
ſtrain out the * part, preſ- 
ſing it very hard, and having 
ſweetened it with Sugar, let 
the Party afflicted drink about 
a quarter of a pint every Morn- 
ing for Nine days ſucceſſively 
by renewing the quantity, and 
it will prove of great Advan- 


tage. 


Another: Take Ivy, grow- 


ing round, or twiſting an old 
Oak, when it is flowered, boil 
the Flowers, Leaves, and ten- 


der Bark of the top Branches 


in White-wine, of a medium, 
between ſowre and ſweet; in- 
fuſe half a dram of Saffron in 
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till the third part of Three | 


2 pint, and let the Party drink 
it hot Morning and Evening 
for a Week or niore, if occa- 
fion require it. 


decoct Rhubarb in B. | 
Wine, and drink it Morning 
and Night, keeping your ſelf 
warm in a Bed, or in a ſtirring 
Poſture, which is better for an 
hour or two after; 


If the Diſtemper be far gon 


be diſperſed, and Nature thus 
helped, caſt out the Crudities 
that occaſion - the Diſtemper. 


See Faundice Tellew Alorepoing. | 
ce: 


Pellow oz Viack Jaund 


Take three Nutmegs,' two oun- 


ces of white Sugar-Candy, Six- 


pennyworth of Saffronand heat 


them in a Mortar to Pouder ; 
but dry your Saffron by the 
Fire a little, and it will pon- 


der preſently; then divide them 


into three equal parts, and let 


the Patient take one part in a 


arter of a pint of Sack for 
three Mornings together. 
Pew Berries: Theſe are ex- 


cellent good for Pains in the 


Bowels, Obſtructions of the 


Stomach, and in Fluxes of the 
Belly, if boiled with White- 


wine and a un _ be- 

ing ſtrained, the liquid part 

— faſting. — 
Bering to Remedy: Take 


the Juice of Quinces, and Ho- 


ney, each one pound and half 
put to them a pint and a half 
of Vinegar, and boil them up 
together ; then yur in Ginger 
three ounces, of white Pepper 


one ounce, and boil them again 


till they may be made into an 
Electuary; and take a quarter 
of an ounce at a time as often 
as you ſee occaſion: or you 


| and in ſo 
often doing, the Humours will 
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gay bruiſe Rue, infuſe it in | 
Whi 


te-wine with Cumming- 
Seeds, and drink it, ſweetned 
with a little Honey. 

Pouth to Pzeſerve : This is 
chiefly done by a careful Obſerva- 
tion cf Diet, and 4 good Courſe of 
Living, 1. Uſe moderate Exer- 
ciſe, to keep up the native heat, 
and the Humours and Juices from 
Stagnation. 2. Beware of Drink. 
ing to Exceſs, or uſing hot and 
Spirituous Liquors, as ſtrong Drink, 
Wine, &c. too liberally, or too 
often, for they deftroy the Tone of 
the Stomach, and bring unaccount- 
able Diſorders upon the Body. 
3. Eat moderately, and ſuch things 
4s the Stomach does eaſily diet ; 
twice a day is enough for ſuch as 
are not Labouring Men. 4. Uſe 
perpetual change of Diet, and eat 
not two days of the ſame kind of 
Food, for the Stomach, as well as 
Nature requires Variety, and thus 
yon may go the rounds with all 
things Eatable, 5. Let all your 


Meats be dreſt rare, and not too | ſake. 


much done ; for if their Fui ces be | 


once out of them, the Stomach is 


not pleaſed with them, nor does it 
eaſily digeſt them; and Experience 


daily teſtifies, that ſuch as from 
their Infancy up, have eaten their 


Meats ſo dreſt, as to have all their 


Juices in it, look younger at Three- 
ſcore and ten, than others who con- 
ftantly eat them ſo over-done , ds 


at Twenty five Years old, or thirty, 15 


and this is the reaſon that Fews 
and French Men and Women, who eat 


all their Food ſo over. dreſt, look 


even whilft young, ſo Yellow, Dry, 
Wrinkled, and as it were Withred, 
that an old Engliſh Man or We- 
man look better than they, and in 


Age look extream hagged, beyond 
all manner of Expreſſion, 6, By 


eating moderately ſtrong Broths 
and Fellies, and the red Gravey 
of roaſt boiled Meats, 7. By 
taking now and then the Powers 
of Vipers in Wine, or the Viper 
Pouder, and moderately drinking 
Viper Wins, only for Strengt!) 


© ERRATA. 


Page 43, for white Flour, read fine Flour ; Page 301, fon 


Adders Dung, read Adder Tongue. 
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. HE great Hiſtorical, Geographical, Genealogical, and Po- 
] litical Dictionary, being a curious Miſcellany of Sacred and 


Profane Hiſtory. By Fer. Collier, A. M. As likewiſe a Sup 


plement. In Folio. | 


2. The new World of Words: or, A univerſal Engliſh Dictiona- | 


ry; containing, the Significat ions, Derivations, and Explanations 
. of all Words, &c. By J. P. Folio. | Ws” 


. 
3. ACompleatHiſtory of the Canon and Writers of the Books of 


the Old and New Teſtament, by way of Diſſertation: With uſe- 


ful Remaks;0n that Subject. By T. E. Du Pin, Doctor of the Sr. 


bonne, Done into Engliſh. Folio. | f 
4. Monaſticen Anglicanam : or, The Hiſtory of the Ancient Abbies, 
and other Monaſteries in England and Wales, Written in Latin by 


Sir William Dugdale, Kt. now Epitomiz d. With Sculptures of 


the Religious Habits. Folio. - 


5. The Works of Stephen Charneck, R. D. In Two Volumes. Fol. 
6. The Preſent State of Europe or, The Hiſtorical and Political 
Monthly Mercuries; from November 1688. to this time, To be 


1 


continued Monthly. In 45. F 0 EE 
7. The Hiſtory of the Works of the Learned: or, An impartial 
Account of Books lately Printed in all parts of Europe. With a 
particular Relation of the State of Learning in each Country; 
ftom 1699 to this time. To be continued Monthly. In 40. 


8. The Pretenſions of the French King to the Territories of the 


Confederates, and their Claims to France, &c. With Inquiries in- 
to the Rights of every one in particular. Price 14. 
2 = preſent Condition of France, as to the Revenues. 
ce 6 d. | ee 
10. The Dutch Fortune teller, wherein 36 ſeveral Queſtions are 
Reſolved, Price 12. 8 5 
- 11. The pleaſant Hiſtory of Pariſius, the Renowned Prince of 
Bobemia, In Two Parts. Price z2 3. A Pre.” 1 


12. The pleaſant Hiſtory of the Gentle Craft, ſet forth with . 


Pictures. Price 6d. 


13. Kſſays upon ſeveral Moral Subjects, vis. Of Pain, Revenge, 


Authors, Power, Infancy, and Youth. Riches and Poverty; 
Whoredom, Drunkenneſs, Uſury, an Apoſtle, and Solitude. By 
Fer. Collier, M. A, 80, Price 35. 6 d. 
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with the Effigies of their Kings, Emperors, and famous Genera: 


Curiouſly Engrav'd. With 
In Two Volumes 89, Price 12 s. 15 eee 
15. A Compleat Hiſtory of Europe or, A View of the Affairs 


Life of their Prophet Mabomet. 


thereof, Civil, Military, &c. from the Year 1600. to be continued 


Annually. In 8. ORE - 4TH UT PO 
16. Poliſh Manuſcripts: or, The Secret Hiſtory of the, Reign 


of John Sobieski the 3d of that Name, King of Poland, 80. Price 


* 6 a, jo 8 ' 1 8 . 5 Con pf 
: 17. The Diviſions in Poland, from the Death of K. Sobiesk;, to 


the Settlement of the Preſent King on the Throne. 80. Price 2 . 


18. The Country Gentleman's Vade Mecum, in 18 Letters. From 


a Gentleman in London, to his Friend in the Counrry. 80. Price 2 s, 


19. The Compleat Mendicant: or, Unhappy Beggar. Being 
the 23 Years Adventures of an unhappy Gentleman. 86. Price 2 5. 
20, Letters Domeſtick and Foreign, to ſeyeral Perſons ot Qua- 


lity; occaſionally diſtributed in Subjects, vis. Philoſophical, | 


Theological, and Moral. By Thomas Tryon, 80. Price 2 s. 
21. The Grounds and Occaſions of the Contem 


conſidered. With ſeveral other Tracts. By John Eacherd, Doctor 


olf Divinity. Price 5 s. „ To EY 
22. The Chirurgical and Anatomical Works of P. Barbet, M. D. 


in Eng/iſh. With the Surgeons Cheſt, furniſſ'd with Inſtruments 


and Medicines ; Alſo, a Treatiſe of Diſeaſes that attend · Camps 


- 


and Fleets. With. ſeveral Copper Plates. Price 3 8. 


23. An Account of breeding of Worms in Human Bodies- Their 
Nature, and ſeveral ſorts; their Effects, . and Progno- 


— 


ſticks: With the true Means to avoid them, and how to cure 
them. By Nich. Andry, M. D. of the Faculty of Paris.” Done out 
French, with Figures. 80. Price . „ 
24. Cul peppers School of Phyſick: or, The Experimental practice 
of the whole Art, laid open. The Third Edition. In Octavo. 
Price 3 5. 6d, © 1 e | „ 


25. cul peppers Laſt Legacy; being the Choiceſt of his Secrets in ; 
Surgery 2nd Phyſick. 80. Price 2 6. „ 


16. Compleat Midwives Practice enlarg d: Containing, Perfect 
Rules for Midwives and Nurſes, from the Experience of our Eng- 
gliſb Authors, Dr. Chamberlain, Culpepper, & c. VVith the Inſtructi- 
on of the Queen of France's Midwife to her Daughter. The Fifth 
Edition, Corrected. By J. Peachy. Illuſtrated with Copper Plates. 
do. Price 4 8. | er ap ns „ 

27. The Family Dictionary: or, Houſhold Companion. Con- 
taining, in an Alphabetical Method, Directions for Cookery; in 
drefling Fleſh; Fowl, Fiſh, Herbs, Roots, & c. ſeaſoning, making 
Sauces, Bills of Fare, Art of Carving, Cc. making all ſorts of 


Paſtry, and things made of Meal, Flower; whether Baked, Boil- 


ed, or Fried, &c. making of Conſerves, Candies, Preſerves, Con. 
tects, Lozenges, Jellies, Creams, Pickjes, &s, The makin All 
3 1 5 7 N | E353 | ” 8 2 | ind 


of che Cler- 
gy. And Religion enquired into, and Mr, Hobs's State of Nature 


\ — XY 


- 
> us 


[ 


CC H[UimH— „% 


— 


| Reyerfion. All perform'd by Ta 


Books Printed for, 


kinds of notable Linuors z as Ales, Meads, Methentn,” Bobs. - 
Wines of — Goes ants , Goosberies, Raf Darin Ec. ay 
Cyder-Royal, Uſquebaugh. The making of all ſorts of Perfumes, 


ſweet Balls, Pouders, admirable Waſhes, beautifying Waters, 
Eſſences, Pomatums. The Virtues and Uſes of the moſt uſua] 
Herbs and Plants, their Roots, Barks, Leaves, Flowers, Fruits, 
Seeds uſed in Phyſick. The preparations of ſeveral choice Medi- 
cines, Phyfical and Chirurgical ; as Cordial Waters, Spirits, 


Tinciures, Elixirs, Syrups, Pouders, Eleftuaries, Pills, Oils, | 


Ointments, Searclothes, and Emplaſters,. fitted for a Family Uſe, 


in cyring moſt Diſeaſes incident to Men, Women, and Children. 
By William Salmon. Price 5 8. 8 \ | 


28. Panarithmologia ; Being a Mirror for Merchants, a Breyt-» 


ate for Bankers, a Treaſure for Tradeſmen, a Mate for Mechanicks, 


and a ſureGuide for Purchaſers, Sellers, or Mortgagers of Land, 
Leaſes, Annuities, Rents, Penſions, & c. in preſent Poſſeſſion, or 
bles ready caſt up. By Milian 

urn, Yo. „ ee 5 . N 
29. The Gentleman's Jockey, and approved Farrier ; inſtruct- 
ing in the Natures, Cauſes, and Cures of all Diſeaſes incident to 
Horſes. With the Method of Breeding, Buying, and Dieting of 
them, &. 8vo, Price 2 8. | | ET 8 
30. The deplorable Hiſtory of the Wars, and latter Times of 
the Jews With the Deſtruction of the City of Feruſalem; which 
Hiſtory, begins where the Holy Scriptures do end. By Foſephns 


Ben Gorion, With Pictures. In 3. Price 2's; $ 
31. Letters writ by a Turkiſh Spy, who hv'd 45 Years undiſco- 


ver'd at Paris, giving an Account to the Divan of Conſtantinople, 


of the Remarkable Tranſactions in the chriſtian Courts of Kurope 3 


from the Year 1637, to 1682. In Eight Volumes. | 
| 1 


32. The New Foliticks of the Court of France, under the Reign 
of Lewis XIV. Wherein are to be ſeen all his Intreagues, in re- 


ſ pect to the Potentates of Europe. Price 1 8. 6d. | 
33. The Royal Miſtreſſes of france; or, The Secret Hiſtory 


the Amours of all the French Kings, from Pharemond the F irſt Mo- 


narch, to this preſent Time. Price 33. 5 ; 
34. The Triumph Royal: Containing an Account of the moſt 
Remarkable Battles, Sea-Fights, and Famous Atchievements of the 
Houſe of Naſa», &c. Deſcribed in Triumphal Arches, Pictures, 
Inſcriptions, & . Erected at the Hague in Honour of King William 
III. of England, &c. With 62 Figures Engraven on Copper. 


35. A Mathematical Compendium; or, Uſeful Practices in 


Arithmetick, Geometry, Aſtronomy, Geography, Navigation, 


Embatteling, and Quartering of Armies, Fortification, Gunnery, 
Gains, and Dialling, &.. By Sir Janas Moore, Kt. 126. Price 
2% „ | | owe ; 5 

36. The Practical Gauger, Vage a plain and eaſie Method of 
Gauging all ſorts of Brew ing Vel els: Whereunto is added — 
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| fhon Synopſis of the Laws of Exciſe, now in Force, 57 N 
Argus With the Addition of the Duty on Malt. 120, 3 


37. A New Account of Poland and Lithuania ; - Deſcribing 5 * 
Government, Palatinates, Provinces, Religion, Language, Habe, | 
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Feſtivals, Marriages, Funerals, &ec, To which is added, A new + © 


Deſcription of - Swged/and, Livonia and Courland. 120. Price 3, 
38. A neceſſary Family Book, both for City and Country; Con- 


N l taining, exact, plain, and ſhort Directions for Taking and Killing ] 


all manner of. Vermin on Land, and in Water. By Land; Fox, 
Pole-car, Kite, Weaſle, Rats, Mice, Fleas, Lice, Ce. By Water; 
Hern, non cath Otter, Water-Rat, Sea-pie, &. With 
* A Play Book for Children, to allure them to Read, as ſoon © 
as they can Speak plain. Price 4 l. &, 


40. An Hiſtorical, Henealogicah and Poetical Dictionary c 


raining the Lives and Actions of all the Great Men amongſt the 
Grecians, Romans, Jews, &c. Of Emperors, Kings, Princes, Sc. 


Uſeful for Schools: In the ſame Method as the Gazetteer. Fes 


Petra ( 8 | =D, 7 
41. The Hiſtory of the Preſent Court of Spain - or, The Mo- 
dern Gallantries of the Spaniſh Nobility unfolded, in ſeveral Hi- 
| ſtories, and 75 Love Letters. By a Lady. Price 2 s. FO»: {+ 
42. The Hiſtory of Father Lz Chaiſe, Jeſuit, and Confeſlor to 
the Preſent French King: Diſcovering the Secret Intrigues by him 


carried on, as well in the Court of England, as in all the Courts TH 
of Europe, to advance the Great Deſigns of the King his Maſter. 


In Two Parts. Price 5 8. | „„ ORE 
43. A new Deſcription of the World; or, A compendious 
| Treatiſe of the Empires, Kingdoms, Countries, Iſlands, Cities 
and Towns of Europe, Aſia, Africa, and America. In their Situa- 
ation, Product, Manufa „and Commodities, &. With ſe- 
veral remarkable Revolutions, and delightful Hiſtories. By, 
S. Clark, Price 33, Jo 
44. The Preſent State of Hungary:, or, A Geographical, and 
Hiſtorical Deſcription of that Country. Price 1. 
45. The Queens Cloſet opened: Being incomparable Secrets in 
Phyfick, Chyrurgery, Preſerving and Candying, c. Which was 
Preſented to the Queen by the moſt experienc'd Perſons of the 
Times. Price 2s. | 1 „ 5 
46. The Book of Knowledge: Shewing the Effects of the Pla- 
nets, &c. and the ſtrange Events that befal Men, Women, and 


* 


Children; with the Husbandman's Practice, and Shepherd's Frog · ä oh 


noſtication. Price I 8. 955 5 2 
47. The School of Recreation; or, A Guide to the Ingenious 
Exerciſes of Hunting, Riding, Racing, F ire-WOrks, - Military Di- 
ſcipline, Science of Defence, Hawking, Tennis, Bowling, Ring- 
ing, Singing, Cock-fighting, Fowling, Angling. By X H. Price 
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43568. The whole Duty of a Communicant: Beans Rilles and 

Directions for Receiving the Sacrament ; with Meditations and 

Prager for Morning and Evening throughout the Week. By the 

Right Reverend 7ohn Gauden, late Lord Biſhop of Exeter, Price 13. 

24359. An Antidote againſt a careleſs Indifferency in Matters of 
Religion: With an Introduction. By Dr. Horneck. Price 18. 

50. The Devout Companion : Containing Prayers and Medita- 
'tions for every Day in the Week, and for ſeveral Occaſions, Or- 
dinary and Extraordinary. Price 6 d. 

51, A Funeral Gift : or, A Preparation for Death, with Com- 
forts againſt the Fears of Death, &c. By the ſame Author. Price 15. 
52. The Young Secretaries Guide; or, A ſpeedy Help to Learn- 
ing. In Two Parts. 1. Containing the true Method of Writing 
Letters upon any Subject, to any Perſons of Quality, or others: 
With Directions for true Pointing, &c. 2. Containing an exact 
Collection of Acquittances, Bills Bonds, Wills, Indentures, 
Letters of Attorney, Aſſignments, Releaſes, Bills of Sale, Intereſt 
Table, and other uſeful Matters. By J. H. Price 18. 1 

53. The Exact Dealer Refined: Being a uſeful Companion for 
all Traders. In Three Parts. 1. Containing a Deſcription of the 
Commodities, Coins, Weights, and Meaſures of Great Britain 
and other Countries. Inſtruftions about Bills of Exchange, and 
keeping Books of Accounts; with Tables ready caſt up. 2. Con- 
taining a plain Inſtitution of Arithmetick : The way of meafar- 
ing Carpenters, Joyners, Painters, Plaiſterers, Glaziers, Bricklayers- 
Work, The Art of Gauging, With ſeveral uſeful Tables, &c. 
3. An Account of the principal Roads, and Carriers Inns, and 
Days of going out. Rates of Poſt-Letters, and other uſeful Mat- 
ters. By J. Hill, Price 1 8. | 
54. Aſbp's Fables: With their Morals in Proſe and Verſe, 
Grammatically Tranſlated. Illuſtrated with Pictures and Emblems. 
Together, with his Life and Death. Engliſbed by V. D. Price 25. 

55. The Pleaſures of Matrimony, intermixt with variety 0 
Merry and Delightful Stories: Containing the Charms and Con- 

tentments of Wooing and Wedlock, in all its Injoyments, Re- 
creations, and Divertiſements. Price 18. 5 

56. The pleaſant Adventures of the VVitty Spaniard, Laxarillo 
de Tormes; from his Birth to his Death. Price I $. 985 | 

57. Iriſh Jeſts. Price 1s. 2 EOS 

38. Coffee-Houſe Jeſts: Being a Merry Companion, containing 
Witty Jeſts, Wife Sayings, Smart Repartees and Joques, Plea 
ſant Tales, Notable Bulls: With ſeveral Delightful ſhort Hiſto- 
Ties, Novels, and many other curious Fancies. By the Author of 
the Oxford Jeſls. Price 1s. FIT | 5 
J. The Engliſh Rudiments of the Latin Tongue, explained b 
Queſtion and Anſwer ; which are ſo formed, that a Child, omit 
ring altogether the Queſtions, may learn only the Anſwers, and bg 
fully Inſtructed in the Rudiments of the Latin Tongue. Price I fl. 
. 60. Rhetorices F lementa Quzſtionibus & Reſponſionibus Fxpli 
| Felllerum. Both by . Dugars. 
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